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ading Publication in the Meat Packing and Allied Industries Since 1891 


~ DAMP-TEX 


NOW gadis OFFERS GREATER 
ADVANTAGES THAN EVER BEFORE 


orless and non-toxic, it will not taint foods. Non-yellowing — 
hew whiter white that stays white. 

mp-Tex System advantages include rapid 30-minute drying 
sired, extreme hardness and resistance to mildew, acids and 
ali, high light reflecting beauty and easy application on wet 
dry surfaces. 

p Damp-Tex System has been solving special painting prob- 
ns for over 15 years in more than 10,000 plants throughout 
world. It may also have the answer to your special painting 
blem. 

yp us a note on your letterhead, and we will send our repre- 
tative to survey your plant and furnish you with detailed 
ommendations, TEE obligation, of course. 

TE EPO-LUX COATING 
insoluble coating for metal, wood and other surfaces that 
es baked finish protection and resistance to steam, acids, 
fcli and many other chemicals. Brush or spray. Clear and 
ors. Write EPO-LUX Dept. for FREE test sample. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gal- 
lons of Damp-Tex En- 
amel and we will ship 
at no risk to you with 
full instructions for sat- 
isfactory results. Damp- 
Tex, pretreated at the 
factory against bacter- 
ial and fungus growth, 
may be had at an ad- 
ditional cost of 30c pe: 
gallon. 


MONEY BACK 
GUARANTEE 


lf after following sim- 
ple directions the buyer 
finds any shipment of 
Damp-Tex does not do 
all we claim for it, no- 
tify us and we will 
give shipping instruc- 
tions for the balance 
and cancel the charge 
for the amount used. 
or, if already paid for, 
will refund the money. 
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ACID TEST 


Damp-Tex is unaffect- 
ed by lactic and other 
common fcod acids. 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not in- 
jurious to Damp-Tex Enamel. 


MOISTURE TEST 


Water soaked bricks painted 
esist fungus, mold or mil- with Damp-Tex and dried in 
lew on the surfaces paint- the sun prove the film wil! 
d with it. not blister or breck. 


in Canade: STEELCOTE MANUFACTURING CO. of CANADA, LTD.. Roaney, Ontario 


STEELCOTE MANUFACTURING CO. 


418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 


INTERAIATIOAIAL AA AATTIEFACTIIDEDC Mr DAIRITC WADAIICUEFO ARIF FAIA AACIC 


FUNGUS TEST 
Pre-Treated Damp-Tex will 


STEAM TEST 
Damp-Tex is unaffect- 
ed by live steam com- 
mon to many plants. 








SLASH YOUR LABOR COSTS 
30% to 50% 


WITH THIS “DIRECT CUTTING’ CONVERTER 








NO GRINDING ...COOL-CUTTING 
AN ENTIRELY NEW DESIGN AND PROCESS 


CONTACT 





your local 
Buffalo representative 
for complete details. 


John E. Smith’s Sons Co. 


50 Broadway 
Buffalo 3, N. Y., 


Sales and Service Offices 
in Principal Cities 














Yearly 











Griffith's REGAL CURE makes corned beef an 
impulse seller! Once your customers see its pink 
cured color, then taste its more satisfying flavor 
—your corned beef will sell as never before! 
REGAL CURE rapidly develops and stabilizes 
an appetizing pink color in corned beef, inter- 
nally as well as externally. It’s a dry compound 
of Sodium Ascorbate and flash-fused PRAGUE 


After all is said and done... 
There is really only one... 


PRAGUE POWDER 


MADE OR FOR USE UNDER U.S. PAT. NOS. 


uf | 


SODIUM ASCORBATE 


POWDER, famous for balanced curing. Made 
with or without spicing. (Complies with B.A.I. 
regulations.) 

See and taste the superb qualities produced by 
REGAL CURE, and you'll know ‘“‘dead gray” 
colored corned beef is doomed. Write for details 
and start using REGAL CURE right away. 


(PATENTS APPLIED FOR} 


THE 





LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 





CHICAGO 9, 1415 W. 37th St. NEWARK 5, 37 Empire St. 


2054623, 2054624, 2054625, 2054626 











LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 


Laboratorios Griffith do Brasil, S. A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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Refrigerate trucks the really economical way... 


with the COLDMOBILE “CROSS-COUNTRY” 


Exclusive design cuts operating and maintenance costs. The power unit 
mounts beneath the trailer...has flexible gas and electrical connections 
that permit the entire unit to be pulled out for easy accessibility. 


Keep meat, poultry, dairy products—in fact, all per- 
ishables—fresh, whether on the road or at the dock, 
with the Coldmobile “CROSS-COUNTRY” (Model 
TR-15). The Coldmobile TR-15 saves money from the 
very beginning with a moderate initial cost. Its her- 
metically sealed design eliminates the need for belts, 
pulleys, jackshafts, clutches or unloading valves. The 
refrigeration unit mounts on the front wall of the 
trailer...doesn’t waste cargo space. 


Dependable Refrigeration When Parking. It’s a simple 
matter for the driver to throw a switch connecting the 
refrigeration unit with the engine generator and press 
the starter button for sure, immediate starting. Or the 
generator can be switched off, permitting the refriger- 
ation unit to operate on “plug-in” power. 


Automatic Defrosting and Automatic Temperature 
Control. With the Coldmobile TR-15 the driver is 
assured of steady, efficient cooling at all times. There’s 


no need to check the temperature, or take time to 
defrost the unit. 


On-the-job performance proves the Coldmobile 
TR-15 provides new low-cost protection for interstate 


or cross-country hauling. For complete information, 
write— 


COLDMOBILE DIVISION 
UNION ASBESTOS & RUBBER COMPANY 


2900 W. VERMONT STREET, BLUE ISLAND, ILLINOIS 
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Consistent Dependable Supplian... 


to the bigger Boneless Beef Buyer 
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THE TASTE 
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. parepe as it may sound, the eating habits of 
pets are much the same as those of children. 
Namely . . . they eat what they like and leave 
the things that do not appeal to nose and palate. 
While it is simple enough today to formulate a 
nutritionally balanced pet food . . . it requires a 


trained: flavor chemist, with special experience 
in the pet food field, to develop a product that is 
appealing to the animal. Odor, flavor, texture 
and color, all are influencing factors in prepar- 
ing pet foods . . . their importance varying only 
in degree. The D&O Flavor and SPISORAMA (dry 
soluble) SEASONINGS Laboratories have devel- 
oped a complete line of Soluble Pet Food Flavors, 
which have been carefully tested and proven 
effective. In addition, individual experiment will 
be conducted in the D&O Product Development 
Laboratories for interested manufacturers. Give 
your pet foods “the taste of success”. . . consult 


D&O. Visit Booth #27 and the D&O Hospitality Suite 
in the Deshler-Hilton during IFT Convention. 


Our 156th Year of Service 





a ———— Ce 
Sales Offices in Principal Cities and Toronto, Canada 


ESSENTIAL OILS * AROMATIC CHEMICALS 


PERFUME BASES * FLAVOR BASES + DRY SOLUBLE SEASONINGS 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 








VOLUME 132 MAY 28, 1955 NUMBER 22 
CONTENTS 

What Do We Mean?—an editorial. ....... 9 
News of the Industry .................. 9 
Maricopa—a Plant on the Move....... ..10 
Packers Take Steps to End Grading Ills... .16 
Role of the Credit Manager............. 16 
MnepaE POteN MEINE 55s s scae 5 aris wie sie OE 21 
What Retailers Like in Package Sizes..... 23 
Square Peg in a Round Hole?............ 25 
ain a seg ae ph See oe ke 31 
Pieees ON SUMIIIOTS... 5 ok eek Sees 33 
Weekly Market Review—Starts on....... 35 
Classified Advertising ................. 46 





EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
VERNON A. PRESCOTT, Managing Editor 
GREGORY PIETRASZEK, Technical Editor 
BETTY STEVENS, Associate Editor 

GUST HILL, Market Editor 


ADVERTISING DEPARTMENT 
15 W. Huron St., Chicago 10, Ill. 
Telephone: WHitehall 4-3380 


JEFFERSON E. ALDRICH, Director of Sales and 
Advertising 


FRANK N. DAVIS CHARLES W. REYNOLDS 
JUNE F. MARKEY, Production Manager 


ROBERT E. DAVIES, New York Representative, 
18 E. 41st St. (17) Tel. LExington 2-9092, 2-9093. 


West Coast Representatives: _McDONALD-THOMPSON 


San Francisco: 625 Market St., (5) 
YUkon 6-0647 


Los Angeles: 3727 W. 6th St., (5) 
DUnkirk 7-5391 


Seattle: 1008 Western Ave., (4) 
ELliot 3767 


Denver: 222 Colorado Natl. Bank Bldg., 
(2) 


KEystone 4-4669 
Houston: 3217 Montrose Blvd., (6) 
LYnchburg 6711 
EXECUTIVE STAFF 


THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretary 





Published weekly at 15 West Huron St., Chicago 10, Ill., 
U.S.A., by the National Provisioner, Inc. Yearly si 

tions: U.S., $6.00; Canada, $8.00; Foreign countries, $8.00. 
Single copies, 30 cents. Copyright 1955 by the National Pro- 
visioner, Inc. Trade Mark registered in U.S. Patent Office. 
Entered as second-class matter October 9, 1919, at the Post 
Office at Chicago, Ill., under the act of March 3, 1879 








SUPERIOR 











ROVISION 







NEUHOFF 
PACKING 


MBRICA 

MCIONAL 
DE 

CHICHAS 


KENTRAL 
PACKING 


MCNEILL 








THE NATIONAL PROVISIONER 








FAMOUS 
MEAT 
RODUCTS 








Kiitiag 


LOHREY 
PACKING 





OSCAR 
MAYER 


tld 





OHSE 
MEAT 
RODUCTS 





KROGER 








DIETZ 
AND 
WATSON 


UNITED 


» PROVISION 


PEERLESS 
SAUSAGE 


PREMIER 
SMOKED 
MEAT 


PLANTATION 
PROVISION 


HERZIGER 
SAUSAGE 





PETERS 
PACKING 








SUPERIOR 
ROVISION 


NEUHOFF 
PACKING 


ABRICA 
ACIONAL 
DE 
CHICHAS 


ENTRAL 
PACKING 





CHAMBERLAIN ¥ 
& 
(0. 


K&B 
PACKING 





L.A. FREY 


& 
oN 


ARNOLD 
BROTHERS 





RYAN 
PACKING 


WHITE 
PROVISION 





CUDAHY 
BROTHERS 





KELLNER 


, PROVISION 

















pay 











VALLEYDAL 
PACKERS 





H.D.PEET 


PACKING 


a 


SUGARDAL 
PROVISIO 


ZENITH 
PACKING 





DONNELLY 
DUBLIN, Ltd. 


a 


H. LAPIN 
& 
SONS 


(se 








ROBERT 
W. 
BRINK 





URBAN N. 
PATMAN 








SPIRITUS 
CHEESE 





NORTH 
SIDE 
PACKING 








There is only one reason why these 


people have selected Chop ® Cut. 


102 BLADE STREET 


ARMOUR 
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for a safe margin of color protection, use 
PFIZER ASCORBIC ACID or SODIUM ASCORBATE 


Increase color retention in your meat products* and you almost 

automatically increase their sales appeal and shelf life. You can achieve 

this economically and easily. Just dissolve Pfizer Ascorbic Acid or 

Sodium Ascorbate in water and add near the end of the chop. You also save on 
production when you use these Pfizer products. You may reduce smokehouse time 
up to 4 or more. You cut shrinkage by getting maximum color in minimum 

time. Write Dept. NP for Technical Bulletin and how-to-use-it chart. 


* Sodium Ascorbate is also being proven a valuable additive in corned beef. 


CHAS. PFIZER & CO., INC. 
Manufacturing Chemists for Over 100 Year Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Chicago, Ill.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 
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What Do We Mean? 


Definition of terms is a pretty hard game 
for a group to play. It frequently ends up 
with a tacit agreement that “I'll take my 
definition and you take yours.” 

Few meat industry meetings occur with- 
out some reference to “quality (presumably, 
high) sausage,” “good flavor” and “buy right 
and sell right.” These are today, and have 
been in the past, held up as basic principles 
for any firm that wants to operate success- 
fully. 

We recently observed two meetings at 
which earnest efforts were made to de- 
fine a couple of these cliches—to give them 
flesh and bone and a form that all would 
recognize. 

“What do we mean by ‘quality sausage’?” 
proved to have about as many definitions 
—and none was very exact—as there were 
answerers at one meeting. While we ended 
up in no little confusion, we still believe that 
there should be definable standards beyond: 
“If I think it’s acceptable, and it conforms 
to government regulations, and my custom- 
ers accept it—then that’s quality sausage.’ 

We have recently heard some attempts 
to spell out “buying right” and “selling 
right.” Some individuals in the industry ap- 
pear to have definite ideas of what these 
policies mean, and how they should be put 
into practice, but many accept them as arti- 
cles of faith and give them lip service but 
little else. 

We believe the industry should continue 
and intensify this Socratic examination of 


its beliefs. If they are good principles for 


the business, then they should be defined. 
If they can be spelled out so that all can 


understand and apply them, perhaps their 


use might bring better profits and greater 
stability for the meat industry. 


News and Views 





Newly-Elected president of the Eastern Meat Packers Associ- 


ation is John Krauss, president of John Krauss, Inc., Jamaica, 
N. Y. He succeeds John G. Stephen of Arbogast and Bastian, 
Inc., Allentown, Pa., who automatically becomes chairman of 
the board. The election was held during the annual meeting 
of the association at the Hotel Governor Clinton, New York 
City. The group re-elected Wells E. Hunt, general manager 
of John J. Felin & Co., Inc., Philadelphia, as vice president; 
Albert F. Goetze, sr., of Albert F. Goetze, Inc., Baltimore, as 
treasurer, and John A. Killick as secretary and assistant treasurer. 
The association also voted to continue to retain Wilbur LaRoe, 
jr., as general counsel. 

Three men were elected to three-year terms on the board 
of directors. They are: Frederick M. Tobin, Tobin Packing 
Co., Inc., Rochester, N. Y.; ]. B. Harrison, C. A. Durr Pack- 
ing Co., Utica, N. Y., and E. J. Slotkin, Hygrade Food Prod- 
ucts Corp., Newark, N. J. 


WSMPA Has succeeded in drawing the attention of the Calif- 


ornia Legislature to the tremendous economic loss suffered 
by packers who buy livestock later condemned as unfit for 
human consumption. A bill (SB-1266) that would give pack- 
ers the legal right to ask for a refund of the purchase price 
from the owners of livestock so condemned was presented by 
Senator Robert I. McCarthy at the request of WSMPA. The 
measure was heard before the Senate Agriculture Committee 
late last week and referred to the joint interim committee on 
livestock problems. 

The interim group will hold hearings and make a study of 
the problem during the next two years with the purpose of 
making definite recommendations to ‘the 1957 Legislature. 
WSMPA estimates that the loss from beef and veal condemna- 
tions in California alone last year amounted to $645,640.50, 
which had to be absorbed by the packer or added to the con- 
sumers’ meat bill. This is the first time that legislation has 
been introduced anywhere in the country to shift the loss 
back to the owner who marketed the unfit livestock. 


It Will Be “back to school” for federal graders and supervisors 


if the USDA follows a recommendation of beef packers partici- 
pating in a NIMPA-called meeting in C hicago. It’s not the 
grades but the graders that are giving rise to many packer 
complaints, they said. The group asked NIMPA to urge the 
USDA Federal ‘Grading Service to call special instruction ses- 
sions for supervisors and graders. Exact meanings and defini- 
tions of present specifications would be explained at the sessions 
to bring about uniformity in the application of the standards. 
For other recommendations of the packer group, see page 16. 


An Estimated 2.606,000,000 hot dogs will be consumed. _be- 


tween Memorial Day and Labor Day by this country’s 164,- 
367,000 citizens, Tee-Pak, Inc., Chicago, predicts. That would 
boost per capita consumption to 15.85 franks, a slight increase 
over the 1954 summer record of 15.33. To make the statistics 
even more graphic, the casing firm points out that a chain of 
that many hot dogs would be more than 246,780 miles long, 
nearly ten times the circumference of the earth. 


Another State has begun to recognize that meat inspection is 


a public health measure owed to its citizens. The Utah Legis- 
lature, in amending its old meat inspection law to provide for 
compulsory meat inspection, appropriated $40,000 for the next 
biennium. This is the first time that the state has contributed 
any funds toward meat inspection. Packers will continue to pay 
$200 a month for the service. 








FAST LANDING of carcasses onto cradles is accomplished by one man, second from 
left. After rumping at half hoist, left, carcasses move onto single rail. 
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VIEW FROM knocker's walk on beef kill floor. 
Single rail system is employed. 


Maricopa—a Plant 
That’s on the Move 


Through a series of expansions, this handsome plant has 
become Arizona's largest independent. Kill capacity is 


240 cattle, on a one-rail system, and 1,000 hogs per day 


the largest independent packer in —_ kets in Phoenix, decided to have his 


F YROM a “country slaughterer” to mever, owner of a chain of meat mar- 
the state in 25 years, with a new own slaughtering facilities. He bought 





plant that would do credit to any re-  a_ small plant on the outskirts of 

gional packer, is briefly the history of | Phoenix and renamed it the Maricopa 

CARCASSES come off single rail here and the Maricopa Packing Co., Phoenix, Packing Co. In company with his son, 
diogs ‘ue’ dhein ‘iqacnd: thew: before splitting. Ariz. Robert, he set about increasing his 
It was in 1929 that Ernest Linsen- wholesale meat business. The new 





HOWARD and ROBERT LINSENMEYER 
check plans for further additions. EXTERIOR view of Maricopa's modern and expanding plant. 
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THIS PART of hog line shows carcasses passing moving top viscera 
table. Hogs and cattle can be slaughtered at the same time. 


venture was so successful that he soon 
dropped out of the retail meat busi- 
ness and concentrated entirely on kill- 
ing and wholesaling. Shortly after- 
ward Ernest Linsenmeyer died. Rob- 
ert carried on the business alone un- 
til 1939 when his brother, Howard, 
joined the company. 

In the meantime, the Maricopa firm 
had been growing steadily. Sausage 
manufacturing and processing depart- 
ments were added to the slaughtering 
plant and later a rendering depart- 
ment better to integrate operations. 
While Phoenix grew into a city of 
major importance, Maricopa’s business 
grew even faster. It was soon obvious 
that the old plant could no longer 
keep pace. In 1947 Robert and How- 
ard Linsenmeyer sat down with archi- 
tect A. J. Egan of the Chicago archi- 
tectural firm of Smith, Brubaker and 
Egan and began to develop plans for 
a modern new plant. 

The plant was to have four times 
the capacity of the existing facilities. 
It was designed for construction on 
the same spot as the old plant, a sec- 
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ON WELL LIGHTED kill floor, hogs are dropped from bleed rail (not shown at right) 
into scalding tank and go through dehairer onto gambrelling table at left. 


tion at a time, with each construction 
unit set up to integrate with the old 
plant in such a way that operations 
could continue to function while re- 
building progressed. The plant was 
designed to meet federal regulations 
and plans were submitted for govern- 
ment approval, even through inter- 
state operation was not contemplated. 
Early in 1948 construction started 
on a new beef sales cooler, shipping 
room and office immediately adjoining 
and connected with the old plant. In 
1950 a new sausage kitchen, smoked 
meats cooler, sausage chill room and 
sausage holding cooler were added to 
the rear of the first section. In 1952 
a separate building to house dressing 
rooms was constructed. In 1954 a new 
hog and cattle kill floor section was 
added to the other new building sec- 
tions, as well as a pork cutting room, 
beef chill room and pickling room. 
The final stage of the rebuilding 
program, which is to include a new 
beef chill room, enclosed shipping 
dock, freezer and lard rendering de- 
partment, is expected to start shortly. 


FROM GAMBRELLING table, hogs move via 
travelling chain past shaving stations. 


; =. 





AFTER CHILLING, carcasses are brought from regular cooler to 
the hog cut where they are lowered by a decline rail. 


When this section is completed, the 
present beef chill room will be con- 
verted to its final usage as a hot offal 
chill room, curing room, bacon slicing 
room and cutting and boning cooler. 

Evidence of careful planning is seen 
in the fact that the plant has not 
been out of operation for a single day 
since construction started. At each 
stage the company was able to operate 
properly and serve its trade. The fin- 
ished plant, growing step by step, has 
emerged as an efficient, modern meat 
packing and processing establishment 
that is a credit to its owners and its 
community. 

The new Maricopa packinghouse is 
basically a single level structure of 
brick and reinforced concrete, with 
dry storage areas and hide cellar at 
a lower level. The entire plant is of 
glazed tile. Kill floors and sausage 
floors are special vitrified brick and 
remaining floors are concrete. It is so 
located that livestock chutes immedi- 
ately adjoin the firm’s livestock hold- 
ing pens. From the kill floor at the 
rear of the building carcasses, dressed 
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HERMAN FABER, sausage superintendent, activates stainless steel 
charging bucket which keeps silent cutter operating almost con- 


meats and processed products follow a 
progressive forward flow through op- 
erating departments and refrigerated 
areas to the assembly and shipping 
cooler next to the front loading dock. 
This dock is presently covered by a 
canopy but it is expected that it will 
be later enclosed and refrigerated. 

The killing floor is set up for 
slaughtering both hogs and cattle, with 
provision for sheep killing. Capacity 
is 240 cattle and 1,000 hogs per day. 
Both species can be slaughtered at the 
same time. The hog lines and the cat- 
tle floor are both set up with over- 
head traveling chains terminating at 
the chill box. 

Live hogs come into a holding pen 
at the far corner of the kill floor and 
move into a shackling pen next to the 
vertical hoist which carries them to 











dropped into the scalding tub which 
is set at right angles to the bleeding 
area wall. The hog dehairer at the end 
of the scalding tub discharges scraped 
carcasses on the gambrelling table 
where gambrels are inserted, necks 
shaved, and carcasses transferred to 
the overhead rail for pickup by the 
traveling chain. 

The hog chain then makes a U 
around an elevated work platform 
with several work levels from which 
various other specialized shaving op- 
erations are performed and then passes 
through an automatic washing cham- 
ber. The line continues past eviscerat- 
ing, splitting and inspection stations 
adjacent to a traveling top viscera 
table. After inspection, the rail passes 
a facing station, with a rail spur for 
retained carcasses, and then continues 


tinuously. At center is general view of sausage kitchen and at 
right cage of sausage being showered from overhead spray nozzles. 


scale has been built into the line 
adjacent to the door leading to the 
chill box. 

Cattle enter the kill floor through 
a chute leading to the knocking pen. 
Two or more cattle, depending on 
size, are run into the pen at the same 
time. After knocking, the pen gate 
is raised and animals are hoisted from 
the dry landing area next to the pen 
to the rail over the bleeding area. The 
sticker removes the head and front 
feet and another worker at this point 
takes over to land the carcass at one 
of the three beef beds. 

No pritch plates are used. Instead, 
skinning cradles fabricated of pipe are 
set into the floor to hold carcasses 
during siding operations. It is claimed 
that much better operating results are 
obtained by the use of cradles be- 

























































































































































































the bleeding rail running in the area past another washing station and cause the sider works in a more com- 
. I . . - . 
over the holding pen. They are then terminates at the chill cooler. A rail [Continued on page 34] 
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PRODUCT flows forward from stock pens through kill and processing to coolers and dock at front of plant. 
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BRINE HEADQUARTERS 


The great mines . . . the refineries . . . the years of teamwork 


From Sterling Rock Salt or Evaporated Salt 


BRINE, AUTOMATICALLY MADE 
.-»e ALWAYS SATURATED 
-.» PIPED TO ALL POINTS OF USE 


For consultation without obligation, with a qualified 
International Industrial Engineer, write . . . 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION ¢ SCRANTON 2, PA. 


SALES OFFICES: Atlanta, Ga. * Chicago, Ill. © New Orleans, La. * Baltimore, Md. 


Boston, Mass. * Detroit, Mich. * St. Louis, Mo. * Newark, N. J. © Buffalo, N. Y. © New York, N. Y. 
Cincinnati, O. * Cleveland, O. * Philadelphia, Pa. * Pittsburgh, Pa. * Richmond, Va. 


ENGINEERING OFFICES: Atlanta, Ga. * Chicago, Ill. * Buffalo, N. Y. 


MAY 28, 1955 


with all brine-using industries . . . enable International 
to provide the equipment, methods and know-how 
to make better brine at lower cost with greater efficiency 


... in any plant... for any industry. 


THE STERLING MODEL 
LIXATE 

ROCK SALT 

DISSOLVER 











THE STERLING 
EVAPORATED SALT 
DISSOLVER 
































BRINE COLLECTOR 





SECTION 2 PCS. 30” LONG REQ’. 
SPACE 14” APART. 














GET ENGINEERING HELP 


on yout meat grinding operations 





More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, special plates for dry and frozen foods. 
cooler cuts... cut down temperature rise Speco-engineered grinder knives and 
on any ground product... Recommend plates give you better results a//-ways! 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 


Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 





Specialists in Meat Grinding Equipment for 30 years—since 1925 














LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 _-_ — D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 

















ARUMIx.- 


Oftentimes it is the highest quality sausage that 
lags behind in the race for sales ... because { 

of ineffective seasoning. More and more sausage ee, 
makers are switching to AROMIX to rescue their 

lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 







AROMIX ... 
THE MARK 
OF QUALITY 





1 AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, Ill. © MOnroe 6-0970-1 
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AMI Safety Awards Go 
To 26 Member Companies 


Seven AMI member companies have 
been presented the Institute’s safety 
awards for operating six months, from 
October through March, without a 
lost-time accident. The seven firms 
operated a total of 454,446 hours in 
winning their awards. 

Other awards were made to 19 com- 
panies for operating three months 
without a lost-time accident. 

Those receiving the six-month 
awards were: Foell Packing Co., Chi- 
cago; General Meat Co., St. Louis; 
The Ideal Packing Co. and E. A. Kohl 
Packing Co., Inc., Cincinnati; The 
Lindner Packing and Provision Co., 
Denver; Walla Walla Meat & Cold 
Storage Co., Walla Walla, Wash., and 
T. O. Williams, Inc., Portsmouth, Va. 

Companies receiving three-month 
awards were: The Hull & Dillon Pack- 
ing Co., Pittsburg, Kan.; E. W. Pen- 
ley, Auburn, Me.; Wilson & Co., Inc., 
E. W. Kneip, Inc., and Oscar Mayer 
& Co., Chicago; Valley Pride Packing 
Co., Inc., Huntsville, Ala.; Stahl Pack- 
ing Co., Evansville, Ind.; The J. Fred 
Schmidt Packing Co., Columbus, Ohio; 
Milwaukee Meat & Provision Co., Mil- 
waukee, and Roberts Packing Co., 
Kimberton, Pa. 

Also Krey Packing Co., St. Louis; 
The Home Packing Co., Toledo; The 
A. Habermann Provision Co., Cleve- 
land; Henry Fischer Packing Co., Inc., 
Louisville; Armour and Company, 
Baltimore; Armour and Company, 
Memphis; Armour and Company, 
Birmingham, Ala; Elkhart Packing 
Co., Elkhart, Ind, and Bloomington 
Packing Co., Inc., Bloomington, Ind. 


Senate Group to Begin 
Hearings on High Props 


The Senate Agriculture Committee 
will begin hearings Tune 1 on the 
House-passed bill (HR-12) to restore 
rigid price supports on most basic 
commodities. 

Senator Allen Ellender (D-La.), 
chairman of the committee, said the 
hearings would cover “as many 
phases as possible” of the bill. The 
measure is not expected to reach the 
Senate floor this session although 
Senator Ellender pointed out that the 
hearings can be terminated at any 
time. 


Ham Sticks to Go on Radio 


Geo. A. Hormel & Co., via Batten, 
Barton, Durstine and Osborn, has 
purchased three participations a week 
for 26 weeks for its ham sticks on 
WCBS Radio, New York City, be- 
ginning June 6. 
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In MINNEAPOLIS <c; in GOTEBORG... 


fine sausage-makers use natural casings! 


MAY 28, 1955 


You'll make your best 


RING SAUSAGE with 
ARMOUR BEEF ROUNDS! 


Many fine sausage-makers in Minneapolis who are noted 
for the old-world flavor and quality of their Ring Sausage 
will tell you they use Armour Beef Rounds. 

And here are the reasons they give! 

Armour Beef Rounds come uniform in size, shape and 
texture. They are natural casings — which let smoke pene- 
trate easily, evenly, for richer sausage flavor. And Armour 
Beef Rounds make Ring Sausage that look plump and 
well-filled — because these casings cling tightly to the meat 
during cooking. 

Let Armour natural casings help you produce old-world 
sausage worthy of your skill! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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Non-Uniformity in Application of U. S. 
Grading Standards Hit by Beef Packers 


Steps aimed at bringing about uni- 
formity in the application of federal 
beef grading standards and the re- 
striction of federal grading exclusively 
to points of slaughter were recom- 
mended as NIMPA projects at a meet- 
ing of beef slaughterers from many 
parts of the nation May 21 in the 
Palmer House, Chicago. 

Many of the complaints about the 
federal grading system now being 
registered by beef packers would be 
eliminated if federal graders and su- 
pervisors would adhere to the official 
minimum standards, it was the con- 
sensus of the 37 NIMPA members 
and non-members in attendance. 

The meeting was called by NIMPA 
on behalf of its standing beef com- 
mittee after NIMPA’s Washington 
headquarters had received sufficient 
evidence of general dissatisfaction 
with the application of present grad- 
ing standards to warrant providing a 
forum for beef packers to air their 
views on this problem, John A. Kil- 
lick, executive secretary, explained. 

Killick opened the meeting by 
showing an official USDA color film 
strip illustrating the minimum of each 
grade and reading the official de- 
scriptive text. Many of those present 
had never seen the official film in 
color. There was general agreement 
that federal graders and supervisors 
are not presently following the intent 
and scope of the 1950 change in 
standards and specifications. 

In an afternoon-long session, the 
group agreed that: 

1. NIMPA should urge the USDA 
federal grading service to call spe- 
cial instruction sessions for its super- 
visors and graders to acquaint them 
with the exact meanings and defini- 
tions of present specifications, and to 
bring about uniformity in the applica- 
tion of these standards. 

2. NIMPA should furnish its mem- 
bers with official copies of the pres- 
ent federal grading specifications and 
should ask its beef packer members 
to suggest wording that, without al- 
tering the standards, would tighten 
present definitions so as to make less 
likely the current wide variation of 
interpretation by graders. 

3. NIMPA should spearhead a 
drive to alter the present grading sys- 
tem by asking that federal grading 
be restricted exclusively to points of 
slaughter, rather than conducted 
also at the wholesale jobber and proc- 
essor level as at present. 

Several NIMPA beef slaughterers 
who were at the meeting volunteered 
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the use of their packing plants to 
hold instruction meetings of graders 
and supervisors. 

Representing NIMPA’s beef com- 
mittee at the meeting were: L. E. 
Liebmann of Liebmann Packing Co., 
Green Bay, Wis., who served as dis- 
cussion chairman; Robert E. Bart- 
low, Bartlow Bros., Inc., Rushville, 
Ill.; Oliver L. Haas, Haas-Davis Pack- 
ing Co., Mobile, Ala., and Earl M. 
Gibbs, Earl C. Gibbs, Inc., Cleveland, 
Ohio. Gibbs also is a member of the 
Secretary of Agriculture’s Livestock 
Industry Advisory Committee. 

Guests at the meeting included A. 
Dewey Bond of the American Meat 
Institute and D. W. Ingwersen, presi- 
dent of the Chicago Live Stock Ex- 
change. 

Killick pointed out at the outset 
of the meeting that the present speci- 
fications had been adopted by the 
USDA only after a thorough, exhaus- 
tive study by representatives of the 
various meat industry segments af- 
fected. Any rewriting of the specifi- 
cations, he explained, would have to 
take a long and arduous path through 
existing and legal channels. 

Both Killick and Liebmann empha- 
sized that the meeting had not been 
called with any preconceived position 
in regard to the grading service. 


Food Group to Attack 
New York City Taxes 


Plans for a court attack against 
New York City’s business and finan- 
cial taxes as they apply to food were 
disclosed by the Coordinating Com- 
mittee of the Food Industries. 

The announcement followed action 
by the New York City Council to 
increase from one-fifth of 1 per cent 
to one-fourth of 1 per cent the gross 
business tax and from four-fifths of 
1 per cent to 1 per cent the financial 
business tax. The measures are ex- 
pected to produce $18,000,000 above 
the present $75,000,000 yield from 
the levies. 

The food industries group contends 
that under state law a tax on food 
is illegal and that the gross business 
tax in many instances is confiscatory. 


Double Price Liability 
Removed in California 


Governor Knight of California has 
signed Senate Bill 184, which re- 
moves the double payment liability 
in cases where cattle are slaughtered 
without consent of the owner. 

From now on, when a packer is 
required to pay for stolen or mort- 
gaged cattle, he can be held only 
for the purchase price of the cattle 
and not for double the purchase 
price as before. The bill was spon- 
sored by WSMPA. 





Industry Credit Men Told How They Can Help 
Management Efforts to Increase Profits 


Responsibility of the credit man in 
the meat packing industry is increas- 
ing with the shifting pattern of retail 
distribution, the growth in size of 
unit accounts, heightened reliance on 
credit expansion and increasing com- 
plexity of all business, according to 
George M. Lewis, vice president of 
the American Meat Institute, who 
spoke recently at the annual conven- 
tion of the National Association of 
Credit Men in Chicago. 

Stating that the credit man should 
be a member of the packinghouse 
management team because his activi- 
ties are so closely inter-related with 
those of the sales and other depart- 
ments, Lewis revealed that the In- 
stitute will soon release results of a 
current survey of bad debt loss and 
collection experience in the meat pack- 
ing industry. 

Lewis summarized some of the re- 
sponsibilities of packing industry 
credit departments and their man- 
agers as follows: 

1. The credit manager should be a 


member of the management team, and 
take an active part in the business 
activities, in which his responsibilities 
and duties are involved. 

2. The credit department should 
be closely coordinated not only with 
the sales department but also with 
other affected departments. 

3. Credit men should be aware at 
all times that the principal objective 
of the company is to operate profitably 
and successfully—this requires team- 
work from top management through 
to the individual salesman calling on 
customers. 

4. Credit men should keep well 
posted on changes in economic trends 
not only within the industry, by areas 
and by classes of customers, but 
also in business conditions generally 
throughout the country. 

5. Credit men should endeavor to 
sense possible warning or danger sig- 
nals regarding a customer's business 
far enough ahead to make necessary 
and appropriate credit adjustments. 

6. Credit men should know well 
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Here’s big news from the 17-year leader in the multi-stop field. 
Now, INTERNATIONAL brings the advantages of famous METRO de- 
sign and economy to a whole new group of multi-stop truck users. 


This all-new multi-stop unit offers a new low-step “walk-in” cab 
to save driver time and energy. Its short bumper-to-back-of-cab di- 
mension and 16,000-pound GVW rating provide exceptional payload 
capacity. It is easy to park and maneuver, saves space at dock and 
garage. It is available in four wheelbases and may be had with front 
section only for integral body construction, on all wheelbase lengths. 


If you do multi-stop hauling using van, open or special bodies, 
it will pay you to investigate this INTERNATIONAL exclusive at your 
INTERNATIONAL Dealer or Branch. It’s designed to save multi-stop 
time, boost multi-stop profits— built with famous INTERNATIONAL 
quality for lowest operating and maintenance costs. Get full facts — 
today. 


INTERNATIONAL HARVESTER COMPANY * CHICAGO 


international Harvester Builds McCORMICK® Farm Equipment and FARMALL® Tractors.. 








A New 
INTERNATIONAL 
Multi-Stop Idea 
for... 


Beverages 

Moving and Storage 
Ice Cream 

Refuse Collection 
Wholesale Milk 
Furniture 
Department Stores 
Wholesale Bakeries 


Many Vocations 
Using Special Bodies 


New Walk-in’ metro’ Cab Models 


CONDENSED 
SPECIFICATIONS 


Series. RM-160. GVW rating, 16,000 Ibs. 


Wheelbases. 13734, 14934, 16134, and 
17934 inches. 


Bumper-to-back-of-cab dimension: 
78%, inches. 


Engine. High-performance, high-economy 
INTERNATIONAL 131-hp Silver Olemend 240. 
140-hp Black Di d 264 opti 


p 





Transmission. Four-speed Synchromesh. 
Five-speed direct or overdrive available. 


Clutch. 11-in., single plate, cushion disc. 


Cab Features. Low stepwell. Wide, deep 
windshield and windows. Comfort-designed 
steering post and toeboard angle. Easy en- 
gine accessibility. Folding, adjustable foam 
rubber seat. Helper’s seat available. 


-Motor Trucks... Industrial Power...Refrigerators and Freezers 


Watch “The Halls of Ivy,” with Ronald Colman and Benita Hume, CBS-TV, Tuesdays, 8:30 p.m., EST 


THLULUCL ELIT C 


MAY 28, 1955 


‘Standard of the Highway 
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RUBBAIR DOORS 


Between refrigerators and 
packing rooms, loading docks 
and warehouses save time and 
money, expedite materials han- 
dling. They’re flexible, light- 
weight, economical, safe, dou- 


ble-action. 


Check these advantages! ... ; " , 
@ REDUCE NOISE, INDUSTRIAL FATIGUE, INJURIES TO 
PERSONNEL 
e IMPROVE TEMPERATURE CONTROL 
e PROTECT TRUCKS, PALLETS, LOADS FROM DAMAGE 
e CUT MAINTENANCE COSTS 


For complete information write Dept. NP 


he 2® Rubbair Door Division 
Ss 4 to MANUFACTURING COMPANY, Inc. 


50 Regent Street - Cambridge 40, Mass. 








RED PEPPERS 


FIRST AND FOREMOST IN 


reputation 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 
Dunn, North Carolina 


quality 


dependability 


CANNED FOODS Plant No. 2 











IMPROVE YOUR LARD..... 





DEODORIZED « HYDROGENATED 


LARD FLAKES 


te PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY” 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 
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the products of their company. 

7. The credit department should 
work with the sales department in 
cultivating good will of customers, es- 
pecially the larger accounts. 

8. Credit men should develop a 
policy of mutual respect and sym- 
pathetic understanding in working out 
credit problems with salesmen. Make 
a tour of the sales areas periodically, 
in order to be kept fully and better 
informed of credit and business con- 
ditions with customers—both old and 
new. 

9. The credit department should 
develop as complete and authentic in- 
formation as possible on each cus- 
tomer, but should try to avoid an ac- 
cumulation of out-of-date and un- 
necessary information in files, which 
are costly to maintain. 

10. The credit department should 
try to keep expenses of the depart- 
ment within its budget, by avoiding 
unnecessary overtime, needless extra 
help, and excessive mercantile agency 
reports. 

11. Collections should be followed 
aggressively. This minimizes delin- 
quencies and reduces interest on 
loans and other expenses. 

12. Keep accurate information re- 
garding accounts receivable, includ- 
ing percentages of past due accounts, 
average number of days outstanding, 
dollar losses in bad debts per $1,000 
sales, and bad debt recoveries. 


Westbound Rate Reduction 
To Be Reweighed June 15 


The executive committee of the 
Transcontinental Freight Bureau, As- 
sociation of Western Railways, will 
meet June 15 in Chicago for final 
consideration of Application C-1243 
to reduce westbound rates on fresh 
meat and packinghouse products by 
50c per cwt. 

WSMPA is urging members to 
contact traffic managers of the west- 
ern lines to express opposition to the 
reduction. Publication of the new 
rates has been suspended, pending 
the June meeting. 


Canned Foods Fared Well 
In A-Blast, NCA Reports 


Canned foods fared well in the re- 
cent atom tests in Nevada, according 
to a report by the National Canners 
Association. 

The association said a survey shows 
that canned and glass packed foods 
in a “doomtown” kitchen some 4,700 
ft. from the blast were found to be 
generally “in physically intact pack- 
ages, substantially free of radioactiv- 
ity, and probably acceptable for use.” 
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' 
Wikinilis Sissops 
MAW AUKEE ‘ WISCONSIN 


Dear Mr. McQueen: 

In reply to your letter of October 6th with 

reference to the Globe Silent Cutter that we 

purchased from you the earlier part of this 
year, we are listing some points which we 
believe are of mutual interest to any 
manufacturer. 
The bow! and knives on our Globe silent 
cutter are independently driven. 

2. The worm driven bowl has been elimi- 
nated ond is operated by a separate 
gear reduction unit. We feel that this 
assures less maintenance. 

3. The perfect seal on the knife shaft pre- 
vents absorption of the meat juices into 
the bearing of the knife shaft housing. 

4. Your new Globe Silent Cutter is easily 
kept clean because of the fact that the 
cover and knife shaft are raised com- 
pletely from the bow! at the time of 
washing. 

5. The cutting operation is very satisfac- 
ory, and a smoother emulsion is ob- 
tained in a shorter period of time, 
thereby reducing the rising temperature 
of the meats in the cutter. 

We have been using this cutter now for a 

period of six months, and wish to assure 

you that we are well pleased with its oper- 
ation and are happy to recommend this 
cutter. 
Yours very truly, 
WEISEL & CO 


pe Darke pipBmcone ee 
President ( 









She GLOBE Company 


Manufacturers since 1914 
4000 S. Princeton Ave. 


Chicago 9, Illinois 


MAY 28, 1955 


Operations 


Trolley Lock Permits Safe 
One-Man Carcass Removal 

A new locking device, the Saf-T- 
Lok, which virtually eliminates the 
danger of falling track rollers, permits 
the removal of beef carcasses from 
trolley hooks by one man. Formerly, 
one man had to hold the trolley 
steady with a roller pole while tne 
beef lugger removed the carcass. Now 
the lugger, unaided, can lift the hind 
or forequarter off the hook. When 








in a locked position the trolley can- 
not be lifted up and off the rail. 

Adjustable to any standard size 
track rollers, Saf-T-Lok automatically 
locks the trolley to overhead tracks 
at loading or unloading points. The 
device, when in a fixed position, per- 
mits rolling trolleys to pass. A trolley, 
locked in position, is released im- 
mediately when another trolley rolls 
into the Saf-T-Lok. 

Saf-T-Lok is fabricated from welded 
sections of steel bar stock. Completely 
assembled, it comes ready to attach 
to the track by means of two sct 
screws. The unit is available from 


Koch Supplies. 


Uncover Cause of Pitting 
In Aluminum Bake Molds 


Salt containing mold coatings can 
be responsible for the pitting of alumi- 
num baking or processing molds. The 
recent Oakite News carries a_ story 
about an investigation performed at 
the request of a commercial bakery. 

The baker, using one of Oakite’s 
detergents, noticed his pans began to 
pit upon cleaning. He assumed the 
cause was the detergent’s free alkali. 

Investigation pinpointed the culprit 
to be the salt containing coating used 
by the bakery. The salt in the coating, 
if allowed to contact the aluminum 
pan for a sufficient time, would cause 
microscopic pittings. It was this mi- 
nute pitting that prevented the inhibi- 





tor in the detergent from protecting 


the surface completely, and thus per- 
forming its normal function of shield- 
ing the aluminum from attack by the 
free alkali in the detergent. 

A series of tests using both a salt 
containing 


free and salt coatings 





proved that the pittings were caused 
by use of improper coating material. 

In photograph above the pan on 
right shows pitting from salt contain- 
ing coating. Bright pan on left, in 
which the salt free coating was used, 
shows no pitting. 


Poster-type Messages Used 
in Safety Education Program 
Slide projections, which catch and 
hold employe attention are being used 
for safety Stressing the 
theme, ‘Production problems are at- 
titude problems,” the series of 30 slides 
with copy and slogans was designed 
for automatic projection at 7 minute 
intervals in machine shown below. 
The slides, 15 on safety and 15 on 
productivity subjects, can be shown 


messages. 





continuously or at predetermined in- 
tervals during linch hours or shift 
changes. 

Some of the safety subjects covered 
are: “Be Alert,” “Good Housekeeping,” 
“Correct Lifting,” “Hand Tools” and 
“Safety Styles.” Productivity subjects 
include “Stop Waste,” “Work To- 
gether,” “Your Job is Important.” 

The projector and slides are avail- 
able from Poster Slide Co., Chicago. 
The slides are produced under a li- 
cense arrangement with and under the 
supervision of the National Safety 
Council. 
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CHICAGO 


« 2055 W. Pershing 


) DALLAS 


1114 Wood St 


DETROIT 
4 


1448 Wobash 


FORT WORTH 


1101 N E 23rd St 


PXKANSAS CITY 


SOO E 3rd St 


4 OMAHA 


4302S 30th St 


A port LAVACA, TEXAS 


P O Box 176 


[nited States Old Storage Orporation 


Sign of the BEST... U. S.! 














Facts about Automatic 





CHITTERLING Machine 











Here is the revolutionary CHITTERLING 
Machine you have long been looking for. It is 
sanitary, efficient and economical to operate 

- will process approximately 300 hogs per 
hour with savings of over 50% in labor and 
in water supply. Operating performance is 
exceptionally clean—filth and offal having 
been eliminated. Stainless steel, precision-built 
heavy-duty construction means long trouble-free 
life. Tests in various plants utilizing unskil.ed 
labor show that this CHITTERLING Machine 
pays for itself in approximately 90 days. To be 
appreciated, the machine should be seen in 
operation. 


Check this partial list of enthusiastic users: 


® The P. Brennan Co., Chicago, Ill. 

@ H. H. Meyer Packing Co., Cincinnati, Ohio 

@ David Davies Inc., Columbus and Zanesville, Ohio 
®@ Henry Fischer Packing Co., Louisville, Ky. 

@ Louisville Provision Co., Louisville, Ky. 

@ The Val Decker Packing Co., Piqua, Ohio 

@ John Engelhorn & Sons, Inc., Newark, N. J. 

®@ Clougherty Packing Co., Vernon, Calif. 

@ Tobin Packing Co., Inc., Rochester, N. Y. 








STRICKLER SPECIALTIES 


1011 SAVINGS AND LOAN BUILDING . DES MOINES, IOWA 
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AMI Survey Indicates PREPACKAGING SURVEY OF MEAT PRODUCTS, 1955 
1. PREPACKAGED FRESH MEATS—Maximum weight preferred by retail meat outlets: 
‘“ Pounds Pounds 
What Retailers modus Mont Gommon—Praducl_ Met Common 
Beef steaks lto tl lamb chops lto l¥%* 
a Beef roasts 3 to 5 Lamb roasts 3to 5 
Prefer in ick aon wre Veal chops 1101 %* 
*One Pavol aoe preferred wee ee aoe 
® 
Package Sizes W. PREPACKAGED SAUSAGE SPECIALTIES—Unit weight preferred by retailers and principal 
sizes produced by packers: 

A recent survey conducted by the First ies Princi- vasa -~: 
American Meat Institute reveals re- Item Choice Choice pal wt. portant wt, 
tailer preferences for sizes of pre- Pare oz. pct. oz. pet. oz. = pet. oz. pet. 
packaged meats. The majority of re- m <a ae 16 (90) .6i- 5 a oi 

2 { oo.) ree (90) 32 ¢3) 
tailer respondents were operators of ee ee | re: 16 (80) 8 (45) 16 (50) 8 (40) 
15 or more units. The remainder c. Links (smoked and 
consisted of members of wholesale Kine pa vette eee eees re isa or . ia bs 1s or 12 (40) 

se re ranks and wieners ...... 
cooperatives. About 100 Institute S) Maus... cl 16 (50) 12 (45) “a pee F Bis: 
member companies participated. (4) Bologna (sliced) ........ 8 (60) 6 (30) 6 (60) 8 (35) 

In general, the unit weight pref- (5) Loaves (sliced) ......... 6 (50) or 8 (50) 6 (70) 8 (25) 
erences indicated by the retailers (6) Cooked salami (sliced)... 6 (55) 8 (45) 6 (70) 8 (25) 
checked with the unit weights being re pith pa ond: eringer 6 (45) ee : ‘ 
packaged by the packers. One ex- (8) Cooked ham (sliced) .... 6 (45) or 8 (45) ¢ tess ie 

| ception was frozen hamburger. Pack- (9) Canadian bacon (sliced)... 6 (60) 8 (45) 6 (75) 16 (10) 
| ers indicated they were producing (10) Chili con carne ......... 16 (55) 12& 8 (20) 16 (70) 12 (30) 
| the meat in 8-0z. units but retailers C11} Grawnechweiger end liver 

| indicated preference for %4- to 1-lb. pay ot Ma ee mY es 8 (AO) 12 (35) 12 (35) 10 (30) 
packages. Bi Casing smell i. 05. 5c ee 8 (60) 12 (25) 8 (60) 10 (20) 

The survey also indicated a desire +i , pete ere ry eres e 16 (45) 12 (40) 16 (50) 12 (25) 
by retailers to have prepackaged hz —— 
ham er Cae oe » gp a ere: Aaa ae <a ‘ee se 

Si slices b. Casing ohlts ....... 5. 16 (50) 8 (25) 16 (30) or 8 (30) 
and an apparently equal reluctance Oi NIG 6 ware ao s'a! eae 16 (45) t2 WS) 16 (50) 12 (25) 
of packers to supply them. (13) gy ge & cervelat fale nae ae 
aetiC“e , 2A ett — » fe a. un WIERD wccccvcens . 
| Practically each retail operator is . Ge wie sieie a re afr * rrr 7 . 
a selling prepackaged meats from self- (94) WOME goon c ccc ces 8 (50) 12 (20) 12 (50) 6 (25) 
service meat cases. The majority are "Percentages indicate approximate proportion of the reporting companies preferring or pro- 
prepackaging fresh and processed ducing the weight. Figures may add to over 100 per cent as oftentimes several weights were 
meats in their own stores or ware- reported by one company. 
houses. One-fourth are receiving pre- Ill. PREPACKAGED CURED AND SMOKED SPECIALTIES—Maximum weight preferred by retailers 
packaged fresh meats from other and principal weight produced ky packers: Retailers Packers 
agencies. Most of the stores, regard- Item Pounds 
less of their own operation, do re- (1) Boneless smoked pork shoulder butts............ ", —2 1% =e 
ceive some packaged processed items iz je ee -tp:80 eR RTI ie a: ot 7 ame ee 
from other sources. GON MIS oe ah fs os. <a Pea ageae ede ae 1 sail ie 

One way that packers can reduce (59 CHOAD IMB GROBN 5.5 oon ec i Po cnt aweeasiwns > ae y ee 
packaging costs is by increasing pack- COP GI MI INNS oo 6 os ct ee be where eee about— 3 about— 3 
age sizes. Careful study of the survey pi sy nape aa bie adie, 6S awedig ats ck Nil eae aw about— 3 2 —4 
may reveal instances where package : : teen ae —_—— 
size may be increased. Several sliced IV FROZEN CONSUMER ITEMS—Unit weight preferred by retailers and principal weight 
meat items are being sold in good ae eiiieiiaii miaiata 
volume in both 6- and 8-0z. packages. hie Pounds 

The accompanying tables sum- (1) Fabricated meats (such as hamburger 
marize the survey information. The and cubed items, etc.) .........- 2. sees eeees ae kh 
consumer package sizes differ only (2) ep ng gg or ore y,—1* Yy or | 
slightly from those reported in a (3) Verlety pot ‘tm fone —_ is . 
similar AMI survey made in 1953. eee ASE | TERRES Bip raat si oe LAN ria PES Fa % — 1% 1 

Along the same line, the Institute *One pound was preferred much more than %4 pound. 
also turned up information on the V. PREPACKAGED CURED AND SMOKED SPECIALTIES—Retailers' opinion of customers’ 
sizes and types of containers used desires: 
by packers for shipments weighing Our customers want — Preferred 
less than 50 Ibs. poraye bis - paren 

Prepechtgdd WOM WOME). .isiescce sive casa seeeew nes 98% 2% 6 to 7 Ibs. 

— In general, for all purposes and Portion hams (center slices removed) ............+-: 83 17 4 to 6 Ibs. 
all products the corrugated box is Cameyt I ROO re a eee eee eA eae 98 2 Approx. 1 Ib. 
most popular. The fibre box still is PACKERS’ EXPERIENCE: 
shown some preference as a_pack- j — of companies re 
age for variety meats. The  wire- cinemas wail Se ee See Tee een Oe facet Ne 13% 87 % 
bound box apparently is confined to Portion ham (center slices removed) .............005 3 97 
shipments of more than 50 lbs. CH TAI ii i600 068s dntinne web apie nd ech dane 4 96 

The returnable shipping container Compiled by: Department of Marketing, American Meat Institute 
ene 
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for mixed loads of product evidently 
is gaining favor and is being used 
by a majority of companies that re- 
ported in the survey. A summary of 
container information by products 
follows: 

1. Fresh Pork Items: The majority 
of product still is shipped in unit 
quantities of 50 Ibs. or more. Only 
nine of 90 companies reported pack- 
ing loins in boxes of less than 50 Ibs. 
Slightly more companies are using 
containers of less than 50-Ib. capa- 
city for other products such as spare 
ribs, Boston butts, shoulders and pork 
tenderloins. These are shipped mostly 
in corrugated and a few in fibre 
boxes in unit weights of 10 to 40 
lbs. 

2. Smoked Meats: The preponder- 
ance of product is moved in boxes 
with capacities in excess of 50 Ibs. 
There is some evidence of 25- and 
30-Ib. shipments for combination 
pieces such as hams, picnics, bacon, 
etc. The corrugated box is the most 
popular for smoked meat items, 
though a few companies reported 
using a fibre box. 

3. Sliced Bacon: Most companies 
reporting favor the 12-Ib. corrugated 
box. A very few indicated they use 
fibre. 

4, Sliced Prepackaged Meats: These 
products are almost equally divided 
between 4'%-lb. and 6-lb. unit pack- 
ages. Almost all of those reporting 
indicated that corrugated boxes are 
used. 

5. Fresh and Smoked Sausage: 
These products are shipped almost 
universally in corrugated boxes. The 
12-lb. box is the most popular for 
frankfurters. Pork sausage is shipped 
in both 6- and 12-lb. units. Mixed 
sausage shipments showed a_tend- 
ency toward 25- and 30-lb. boxes. 
The 6- and 10-Ib. cartons were pre- 
ferred for other individual prepack- 
aged items. 

6. Dry Sausage: The majority of 
companies indicated that they ship 
dry sausage in boxes of 50 or more 
pounds per unit of sale. 

7. Sliced Dried Beef: The ranges 
reported for glass-packed product 
were 234, 4 and 12 Ibs. Sliced dried 
beef packed in 4-o0z. cartons is gen- 
erally shipped in a 3-lb. corrugated 
container. 

8. Variety Meats: Expensive items 
appear to be almost universally sold 
in 5- to 10-lbs. boxes, the less ex- 
pensive in 10- to 25-lbs. boxes. 
Choices are about equally divided 
between corrugated and fibre con- 
tainers. 

9. Lard and Shortening: The 48- 
lb. corrugated packaged seems to be 
the most popular. a 
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Square Peg in a Round Hole? 


In certain key jobs, the peg may be a high explosive 
shell which will wreck a man, a department or a plant 


abla a major disaster in 
one plant there is invariably much 
speculative talk about it in other 
piants. Plans are promptly made to 
ward off similar incidents. Too often, 
however, these good intentions taper 
off under the pressure of more im- 
mediate day-to-day problems and re- 
sult in little or no practical improve- 
ment. 

Obvious mechanical weaknesses are 
usually repaired at an early date. 
However, the equally important, 
though less conspicuous, possible 
cause — use of incompetent workers 
in certain critical jobs — is most likely 
to be neglected. The neglect contin- 
ues until some day at the focal point 
of disaster, one or more workers end 
up dead, maimed or enduring long 
periods in the hospital. There are 
many examples on record to prove 
this. 

Insistence on more exact qualifica- 
tions in filling jobs where unskilled 
or unreliable action can cause wide- 
spread harm to other workers or 
equipment should be a primary con- 
sideration of both labor and manage- 
ment. Disagreement on this point is 
disastrous, not only in befogging 
other important issues, but also in 
continuing a real risk to both em- 
ployes and eta equipment. 
Bargaining which allows an unskilled, 
heedless or unfit worker to remain on 
a potentially dangerous job is a con- 
stant source of irritation and_hin- 
drance to all concerned—even to the 
worker himself. 

Records show that most frequently 
the more severe mishaps occur in, 
about or in relation to powerhouse 
equipment. For this reason the quali- 
fications of operating engineers are 
considered to be of primary impor- 
tance. According to p size and ar- 
rangement of individual plants other 
job classifications may be considered 
of similar importance in warding off 
possible calamities. While the deter- 
mination of specific qualifications need 
not consist of long or complicated 
examinations or procedures, it should 
be sufficiently exacting to indicate 
capability to insure safety to person- 
nel and to guard against undue me- 
chanical failure. Fairness in relation 
to job qualifications must, of course, 
be fully guaranteed by impartial 
judging. 

There is nothing new in the de- 
mand for proved requirements for 
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certain types of jobs. Presented by 
unions and backed by management, 
legal amendments have been enacted 
in many cities and in some states re- 
quiring licenses for operating engi- 
neers. However, many plants do not 
come under this kind of regulation or 
have any similar protection. Plants 
located inside of the comparatively 
few licensed areas recognize the val- 
uable safeguards provided by ade- 
quate operation of equipment. 

In bargaining it is likely that mem- 
bers of the union do not know the 
exact requirements or ramifications 
of all jobs and could not come readily 
to an agreement if they did. For this 
reason an accepted procedure is to 
select a committee of three to deter- 
mine and present at the bargaining 
table carefully considered recom- 
mendations. These three consist of a 
member of the union who is familiar 
with the job, one supervisor and one 
acceptable neutral observer from out- 
side the plant. All should have a 
knowledge of the work and its poten- 
tialities. They should be given a lim- 
ited time for investigation. 


Confidence Through Recognition 


With the proper approach it is 
wise to consult the worker who now 
holds the job. Setting up qualifica- 
tions is not setting up standards, but 
only classifies the job for future ref- 
erence. The man now on the job is 
assured that the proposed qualifica- 
tions do not directly affect him, but 
only those who come to fill later 
vacancies. The employe benefits from 
the knowledge that his qualifications 
and opinions are — by both 
the company and the union; that 
seniority alone is not enough to fill 
his job, and that his position is 
strengthened by recognition. 

After qualifications have been 
agreed upon, and a job has become 
open, bidding is accepted in the usual 
way. According to seniority the top 
applicants are interviewed by a com- 
mittee similar to the one appointed 
for setting up the qualifications, but 
with the addition of the chief steward 
and chief engineer or departmental 
foreman. One large plant takes the 
three bidders of highest seniority to 
be examined. The man who passes 
with the highest grade gets the job. 
Learning time is not allowed in the 
job of first class operating engineer. 

A typical example of the growing 


and widespread interest in the pro- 
tection of jobs by qualifications is in 
a plan set up by the National Asso- 
ciation of Power Engineers at its 
1954 convention. The program, which 
is now in effect, makes available 
substantial proof of ability in the 
various grades of operating engineers. 
Members are enabled to obtain a re- 
liable Certificate of Engineering that 
will assist them in qualifying in areas 
where license laws or ordinances are 
not in effect. There are many pack- 
inghouse workers in this purely edu- 
cational organization. The plan _in- 
cludes grading by recognized authori- 
ties of the answers to questions on 
the subjects covered. When a candi- 
date has successfully passed the re- 
quirements he is given a certificate 
which is equivalent to a license and 
will be valuable to an employer in 
evaluating the applicants for a power- 
house or engine room job. Further 
information about the NAPE and its 
job qualification plan may be ob- 
tained from the secretary at Room 
1050, 176 W. Adams st., Chicago. 


Census Bureau Collecting 
Data on Food Purchases 


A national survey of household 
purchases of selected food items, in- 
cluding lamb, was started recently 
by the Census Bureau as part of its 
current population survey. Inter- 
viewers will call on 25,000 house- 
holds throughout the U. S. 

The survey is being conducted 
for the USDA, which will use the 
information in analyzing the con- 
sumer market for those items. 

National Analysts, Inc., a private 
marketing research firm, also is mak- 
ing a survey of food consumption in 
42 states under a USDA contract. 
The survey is part of the depart- 
ment’s research program to help find 
better markets for farm products. 


Patent Case Decided 


The Frank and Macy patent 2,493,- 
063, dealing with a process for fasten- 
ing the pleated end of a sausage casing 
with a metal fastener, has been de- 
clared invalid by the federal district 
court of New Jersey. Hercules Fasten- 
ers, Inc., Elizabeth, N. J., has been 
the owner of the patent. The decision, 
which was made as the result of a suit 
for declaratory judgment by Tipper 
Tie, Inc., Union, N. J., was based 
mainly on the existence of two patents 
on casing fasteners issued years before 
the Hercules patent was filed. The 
court ruled that infringement of the 
patent by Tipper Tie customers was 
of no consequence. 
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Meat packaging is growing fast — and it’s a profitable 
trend. It helps you build brand identity, prestige, and 
demand. There’s profit to be made in packaging opera- 
tions, plus the opportunity to increase sales with pack- 
ages that make the most of modern store display. 

That’s where Sutherland’s unmatched versatility can 
be a big help. When the meat itself is its best salesman 
Sutherland will create a package to take full advantage 


pane see mane omeni 








of such display. When the cooked meat is most appeal- 
ing the appetite-provoking realism of Sutherland high- 
fidelity printing will increase package sales appeal. And 
for stain resistant packages Sutherland’s exclusive paper- 
board treatments provide full protection. 

Are you planning new packages to meet today’s mar- 
keting needs? A letter will bring you full details about 
Sutherland’s versatile packaging service. 
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BOOKS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
mended accordingly. 
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OPERATING 


0-1 MEAT SLAUGHTERING AND PROC- 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering;, casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 
0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties including meat loaves, 
cooked and baked hams, canned meats; 
technical problems of spoilage prevention.* 
0-3 PORK OPERATIONS $4.50. Technical 
description of pork operations from slaugh- 
tering through cutting, curing, smoking, 
processing of lard, casings, by-products.* 
0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 

0-5 FREEZING PRESERVATION OF 
FOODS $12.00. Covers all frozen pack foods 
—meat, fish, poultry, fruits, vegetables— 
entire chapter devoted to preparation, freez- 
ing of meat. Includes principles of refriger- 
ation, cold storage, sharp freezers, freezing; 
food changes in preparation, freezing, stor- 
age, thawing; locker plant operation. 57 
tables, 161 illustrations. 763 pages. 


| MANAGEMENT 


M-6 MEAT PACKING PLANT SUPER. 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation 
controls, personnel controls, incentive plans, 
time keeping, safety.* 

M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost 
figuring, accounting for sales.” 














| SPECIAL TEXTS 


S8 BY-PRODUCTS OF THE MEAT 
PACKING INDUSTRY $4.50. Revised edi- 
tion covers rendering of edible animal fats, 
manufacturing lard and lard substitutes, in- 
edible tallow and greases, soap, hides, skins, 
pelts, hair products, glands, gelatin, glue, 
feeds.* 

S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added on cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of canned and pack- 
aged meats, etc. 
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S-10 FEEDS AND FEEDING $7.00. 21st 
edition. Standard comprehensive reference 
book on livestock feeding and nutrition by 
expert Frank B. Morrison. Presents detailed 
information on nutrition, feeding, care of 
farm animals, including poultry. Composi- 
tion, use, nutritive value of all important 
livestock feeds; emphasis on recent discover- 
ies in animal nutrition and livestock feeding. 


S-11 MEAT AND MEAT FOODS $4.00. 
New book by L. B. Jensen, chief bacteri- 
ologist, Swift & Company, brings together, 
explains, in nontechnical language facts 
about meat processing and preservation 
gathered by scientific men and practical 
operators. The Ronald Press, 


S-12 MEAT HYGIENE $7.50. Dr. A. R. 
Millar, MIB chief, presents current meat 
hygiene practices in this new text. Entire 
field of environmental sanitation in meat 
preparation, distribution is covered. Adulter- 
ation, mislabeling and governmental meat 
hygiene programs are discussed. 


S-13_ MEAT THROUGH THE MICRO- 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharm- 
aceuticals, feeds,* 


S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal and 
jamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 
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P-15 THE SIGNIFICANT SIXTY $1.50. 
The 376-page magazine format history of 
development and progress of the meat pack- 
ing industry from 1891 to 1951. Over 250,000 
words, more than 200 illustrations. 


P-16 ANNUAL MEAT PACKERS GUIDE 
$5.00. The Provisioner’s reference and data 
book for packers, renderers, sausage and 
by-product manufacturers. The 1953 and 
1954 editions, $1.50. 





| MAINTENANCE | 


H-17 FOOD PLANT SANITATION $6.50. 
Milton Parker, Illinois Institute of Tech- 
nology, in this handbook provides proved 
methods for solving problems of food sani- 
tation. It makes available practices that are 
safe and in accordance with the law. 434 
pages, 129 illustrations.** 








H-18 AUTOMOTIVE TROUBLE SHOOT. 
ING AND MAINTENANCE $5.50. By An. 
derson Ashburn, associate editor, American 
Machinist, gives detailed procedures for 
locating and correcting electrical, mechan- 
ical troubles in gasoline-powered automo- 
biles, trucks. Written in simple language, 
well-illustrated. Covers all operating parts 
of vehicles. 324 pages.** 


H-19 BOILER OPERATOR’S GUIDE 
$5.75. Handbook on steam boilers. Covers 
boilers in use today—characteristics, instal- 
lation, operating problems, solutions; prob- 
lems of firemen and engineers discussed and 
solved in detail. Over 200 photographs, draw- 
ings, of boilers of all types, auxiliaries, ap- 
pliances, etc. Valuable reference data and 
chapters on plant management, inspection. 
maintenance. 353 pages, 241 illustrations.** 
H-20 PLUMBING $8.00. Complete treat- 
ment of modern plumbing principles, design, 
practice. Covers, water supplies, pumps, stor- 
age tanks, water supply pipes in buildings, 
hot water, gas, compressed air, vacuum sup- 
plies, vent pipes and traps, sewage and 
drainage pumps, drains, water treatment, 
sewage disposal, maintenance, repairs, etc.** 
H-21 AMERICAN ELECTRICIAN’S 
HANDBOOK $10.00. Gives proved, ready- 
to-use facts and information on the selec- 
tion, installation, operation, care, applica- 
tion of electrical apparatus, materials. Con- 
tains complete data on wires, cables, splic- 
ing, installation and care of motors, capaci- 
tors, lighting equipment, etc. 1734 pages, 
1327 illustrations.** 





GENERAL | 


H-22 LIVESTOCK MARKETING $6.50. 
By A. A. Dowell, University of Minnesota, 
and Knute Bjorka. A text in livestock mar- 
keting for students in agricultural colleges, 
this book should also be helpful to packers, 
marketing agencies, others engaged in mar- 
keting of livestock and distribution of meat. 
534 pages, 104 illustrations.** 

H-23 BUSINESS LAW $5.00. Second edi- 
tion, textbook by R. O. Skar and B. W. 
Palmer. Imparts legal knowledge most fre- 
quently applicable in business, personal, 
social relationships. 478 pages.** 








*An Institute of Meat Packing Book. 
**A McGraw-Hill Book. 
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AMI Develops “Story of 
Meat” Picture Booklet 


An illustrated full-color picture book, 
“The Story of Meat,” designed to tell 
the story of the industry to school 
children, but also possessing much in- 
terest for packinghouse employes, re- 
tailers, consumers and others, is now 
ready for distribution to member com- 
panies of the American Meat Institute. 
The William |. Popper Co. produced 
the booklet and it is being sold to 
AMI members at $15 a thousand for 
quantities under 25,000; $12.50 per 
thousand for 25,000 to 50,000 and $10 
a thousand over 59,000. Minimum or- 
der is 5,000 copies. 

The booklet traces development of 
the meat packing industry from the 
early days of William Pynchon salting 
down beef and pork products in bar- 
rels for shipment to the colonies to the 
4,000 meat packers of today who sup- 
ply the nation with an average of 
66,000,000 Ibs. of meat dailv. 

The development and growth of 
the industry from the eastern sea- 
board to the West Coast is brought 
up to date. Meat packers in every 
state and of every size will find “The 
Story of Meat” equally adaptable to 
their local communities. 

Important developments in the his- 
tory of the industry, including the 
evolution from the long-horn and the 
invention of the refrigerated car, are 
explored in interesting and accurate 
wavs in the booklet. 

The law of supply and demand, by- 
products, seasonal supply variations in 
livestock, and the distribution of the 
packers’ sales dollar are outlined in at- 
tractive charts. Easy to understand ex- 
planations of important and often mis- 
understood economic aspects of the 
meat packing industry are also  in- 
cluded. 


‘Lamb Week’ Boosts Sales 


Retail sales of lamb increased about 
10 per cent in Fort Worth during a 
recent “Lamb Week” observance, ac- 
cording to J. L. Stroud, lamb depart- 
ment manager of Armour and Com- 
pany at Fort Worth. Some big retail 
outlets enjoved sales increases of 30 
to 50 per cent. 


Financial Notes 


The board of directors of Wilson 
& Co., Inc., Chicago has declared a 
dividend of $1.0625 per share on its 
$4.25 preferred stock for the period 
from April 1, 1955, to June 30, 1955, 
payable July 1, 1955, to stockholders 
of record at the close of business on 
June 13, 1955. No action was taken 
on the common stock. 
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WSMPA Board to Meet in 
Los Angeles June 3 

The board of directors of the West- 
ern States Meat Packers Association 
will meet at 10 a.m. Friday, June 3, 
at the Ambassador Hotel in Los 
Angeles. The meeting will be open 
to all members. 


Slaughterhouse Licensing 


Bill Passed in Illinois 

A bill to provide for state licensing 
of livestock and poultry slaughter- 
houses not subject to federal inspec- 
tion was given final passage by the 
Illinois Senate and sent to the gov- 
ernor for signature. 


Foreign Trade Improves 

U. S. foreign trade started off this 
vear ahead of last year’s level, accord- 
ing to a statistical report issued by 
the Bureau of Foreign Commerce. 
Nonmilitary exports in the first two 
months of 1955 led last year by 15 
per cent, while imports were up 5 
per cent. 


Foss Backs Beef for Dads 

Governor Joe Foss of South Dakota 
has issued a proclamation urging that 
beef be the traditional Father's Day 
meat. 
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REQUIREMENTS 
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NEW YORK 
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New York 51, N. Y. 
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When the 





DIVERSEY 
D-MAN 
enters the 

_ picture 





Photo, courtesy Drying Systems, Inc., Chicago 


» New TEMBRITE will keep this 


smokehouse clean as new with half the effort 





(AND HALF THE MATERIAL) 


No doubt about it. It takes half as much 
Diversey Tembrite (or even less) to clean the 
most dingy smokehouse! New Tembrite cleans 
faster and leaves stainless steel shining like it 
should. Even floors, the most heavily contami- 
nated part, come out gleaming like new. 


BEHIND THE SCENES 


Here’s what happened to a DIVERSEY 
D-MAN in one case. ‘“‘After watching the present 
method using 12'4 pounds of competitive mate- 
rial . . . the four one-pound sample jars of 
Tembrite I had looked a little sick. But it was all 
I had. ..and we put the four pounds into the next 
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50 gallons of water. The results were amazing!” | 


P.S. He got the order! 


FREE DEMONSTRATION 


It takes from half to a third as much Tembrite 
to do a more complete cleaning job in less time. 
No matter what you’re using now, you owe it 
to yourself (and your pocketbook) to try new 
Tembrite. For an on-the-spot demonstration 
without any obligation, just write and a 
Diversey D-Man will call you for an appoint- 
ment. Better write today. 


THE DIVERSEY CORPORATION 


1820 Roscoe Street, Chicago 13, Illinois 


fale Ghelatolol cba G,1-tmOli7-127:3'ME held slolcehilels Ml ely 
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Plans Rolling Ahead for 
NIMPA Regional Meetings 

Substantial progress is being made 
in plans for NIMPA regional meet- 
ings, JOHN A. KIL.ick, executive sec- 
retary, announced. Locations and ap- 
proximate dates have been selected 
in most instances. 

First of the groups to meet will 
be the Eastern division, headed by 
Cart H. Pieper of Oswald & Hess, 
Inc., Pittsburgh, as vice president. 
The meeting will be held in Atlantic 
City in early September. 

The Southern division will meet 
in the Roosevelt Hotel in New Or- 
leans during the third week of Octo- 
ber. FRANK W. THompson of South- 
ern Foods, Inc., Columbus, Ga., is 
Southern division vice president. 

A combined meeting will be held 
in St. Louis in early December by 
the Central and Midwestern divi- 
sions. JoHN E, THompson of Reliable 
Packing Co., Chicago, is vice presi- 
dent of the Central division, and 
Georce L. Heir, yr., of Heil Pack- 
ing Co., St. Louis, heads the Mid- 
western division. 

The Shamrock Hotel, Houston, 
Tex., will be the scene of the South- 
western division meeting which will 
take place during the Fat Stock Show 
in the third week of February. JouN 
QO. VaucHn of Oklahoma Packing 
Co., Oklahoma City, is vice presi- 
dent of the Southwestern division. 


Water, Water Everywhere? 


The new well supplying water for 
Corning Rendering Plant, Corning, 
lowa, is one of the deepest on rec- 
ord in the southwestern part of that 
state. 

MIKE SINDELIER, plant manager, 
said drillers had to go down 1,475 
ft., about 275 ft. below sea level at 
that point, to get the water supply 
desired. At 510 ft. below ground they 
struck five feet of coal. A tract of bed- 
rock also was found. 

The water has a salty taste and is 
used only in plant operation, not for 
human consumption, Sindelier said. 


Two Plants Hit by Fire 


Lamesa Meat Co., Lamesa, Tex., 
recently was destroyed by fire. GENE 
MCALISTER, owner, estimated the loss 
at $200,000. Fire also caused $15,000 
to $20,000 damage recently at Shel 
ler Brothers, Smithville, Ohio. The 
firm is operated by James L. SHEL- 
LER and D. M. Vorg, jr. 
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The Meat Trail... 


PLANTS 


Picnic hams, pigs’ feet and fatback 
are the products handled by Groene- 
veld Packing Co., new processing 
firm in Ravenna, Ohio. The hams are 
shipped to Puerto Rico under the 
trade name of “La Isla,” the pigs’ 
feet go to Cuba, and the fatback to 
Germany. WALTER ‘THEOBALD and 
CHARLES WALLACE, who formerly 
were in the meat business in Cleve- 
land, operate the company with eight 
employes. Sales are handled by New 
York interests. 


Stonehurst Farmer's Market, Up- 
per Darby, Pa., now is operating its 
own packing plant in Lancaster 
County. The plant slaughters beef 
and pork, makes sausage and cures 
and smokes ham for sale at the retail 
outlet. Sam and BERNIE LEVIN are 
the owners. 


Marhoefer Packing Co., Inc., is 
considering the expansion of all oper- 
ations of its plant at Muncie, Ind., 
JouN HarTMEYER, executive vice 
president, announced. The Marhoefer 
plants in Chicago and Tampa recent- 
ly were sold to Hygrade Food Prod- 
ucts Corp. The Muncie plant, which 
has 1,100 employes, now is killing 
10,000 to 12,000 hogs and 1,200 to 





1,500 cattle weekly and is manufac- 
turing 750,000 to 1,000,000 Ibs. of 
sausage and smoked meats each 
week, Hartmeyer said. The firm has 
distribution branches at Bloomington, 
Ill., and Jeffersonville, Ind. 


JOBS 


B. F. Bracy has been appointed 
manager of the Armour and Com- 
pany plant in Jersey City, succeed- 
ing the late Epwarp A, Martin. 
Bracy started with Armour in Chi- 
cago in 1934, His most recent post 
was provision sales manager in Pitts- 
burgh. 


FRANK BIANCHETTI joined Harman 
Packing Co., Los Angeles. He is in 
charge of production. 


L. E. (Rep) Dean, former execu- 
tive director of Meat Distributors, 
Inc., is now with Oscar Mayer & Co., 
Los Angeles, in the sales department. 


Three Swift & Company men have 
been transferred to new posts as plant 
superintendents. T, O. (TED) Wat- 
LER, superintendent at the Marshall- 
town (lowa) plant for the past four 
years, has been shifted to the Port- 
land (Ore.) plant. New superintend- 
ent at Marshalltown is G. C. FREE- 





Kowats| 


OW777 ity 





CELEBRATING 35 YEARS in the sausage business, Kowalski Sausage Co., Inc., Hamtramck, 
Mich., paid tribute during anniversary party to several veteran employes who have been 
with the firm a quarter century or more. Gift was presented by Zygmund B. Kowalski 
(third from right), company president, to Charles Rudzinski, new 25-year veteran. Shown 
(I. to r.) are: Joseph Kwasnica, driver, 28 years; Pola Jakiel, store manager, 28 years; Stella 
Kalinowska, store manager, 29 years; George Bak, buyer, 32 years; Andrew Chrzescijanek, 
sausage foreman, 33 years; Rudzinski; Kowalski; Agnes Kowalski, vice president, and Stephen 
Z. Kowalski, general manager and secretary-treasurer. Party at Polish-American Century 
Club was attended by 250 employes and guests. Old-style sausage rack holding Kowalski 
products, replica of original store front, and 35th anniversary emblem helped lend old- 


time flavor to affair. 
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WALD, who has been serving in the 
general superintendent's office in 
Chicago. E. J. Vonpra, former super- 
intendent at Portland, will take over 
that post at National Stock Yards, IIl. 

FRANK L. RYAN, general manager, 
Marco Dog Food Co., Huntington 
Park, Calif., has assumed duties with 
the parent company, Victory Pack- 
ing Co., Los Angeles, as assistant 
general manager. He will retain his 
general managership at Marco. 

H. L. Scarrirr, formerly a sales- 
man for The Cudahy Packing Co, in 
San Francisco, has joined the sales 
force of M. J. Borelli & Co., San 
Francisco, 


TRAILMARKS 


In recognition of support given the 
bowling league of Packing 
Co., Inc., in Albany, N. Y., members 
of the league, at their 25th anniver- 


Tobin 


sary dinner, gave management a tro- 
phy. Attending the dinner were F. 
M. Torn, president of the company; 
T. G. Letss, vice president and 
WILLIAM G, SOMERVILLE, 
vice president. 

Packing Co., El 
Calif., was among firms performing 
good deeds recently for the Boy 
Scouts of America, Imperial Yuma 
Council. Cattle donated for a huge 
benefit barbecue and Scout-o-Rama 
were processed free of charge by 
Anza. Cary B. Jones is president and 
manager of the firm. 


assistant 


Anza Centro, 


Grorce J. Bucny, vice president 
of The Chas. G. Buchy Packing Co., 
Greenville, Ohio, has been nominated 
for president of the Wittenberg Col- 
lege Alumni Association. 

Peter Eckrich & Sons, Fort Wayne, 
Ind., is conducting an extensive news- 
paper advertising 


Eck-Rich 


campaign to in- 
troduce Cheesefurters in 
Indiana. 

The annual meeting of the Na- 
tional Renderers Association will fea- 


ture an extra 
something” this 
vear for wives 


and daughters 
accompanying 
members to the 
November 6-S 
Chi- 
cago’s Bismarck 
Hotel. Miss JAMIF 
CC; Pox. associa- 


event in 





MISS FOX tion secretary, 


said a women's 
committee is being formed to plan 
special activities for women attend- 
ing the convention. Dates of two 
summer meetings of renderers also 
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have been announced. The board of 
directors of the national group will 
meet Thursday, July 21, at the Sher- 
burne Hotel, Atlantic City, N. J. 
susiness matters to be considered by 
the board include expansion of the 
current budget to provide for more 
research on animal protein. The 
Sherburne Hotel also has been  se- 
lected by the Middle Atlantic Ren- 
derers Association for a social gather- 
ing July 20. 


Ross Kiucknonn, mechanical su- 
perintendent at John Morrell & Co., 
Ottumwa, has been appointed to a 
newly-created smoke abatement  ad- 
visory committee by the Ottumwa 
City Council. 


Dr. Liuoyp A. Haut, The Griffith 
Laboratories, Inc., has been elected 
to a three-year term as councilor-at- 
large and a member of the board of 
directors of the American Institute 
of Chemists. 


Rosert C, Lirspenow, secretary of 
the Chicago Board of Trade for the 
past two years, has been named ex- 
executive secretary of the exchange. 


Three armed robbers wearing 
white butchers’ coats took $2,390 in 
cash from Armour and Company in 
Jamaica, Queens, N. Y. 


DEATHS 


Grover C. GiILBert, 74, former 
owner of Sioux Falls Rendering Co., 
Sioux Falls, S. D., died recently. 
Gilbert sold the company many years 





FOOD TECHNOLOGIST for Karl Seiler and 
Sons, Inc., Philadelphia, Dr. Eliseo T. Gomez 
is author of some 100 scientific papers in 
the fields of biology and medicine. He 
holds the bachelor of agriculture and bach- 
elor of science degrees from the University 
of the Philippines and the M.A. and Ph.D. 
degrees from the University of Missouri. 
After serving as a physiologist with the 
USDA, he was an aviation physiologist with 
the USAAF during World War Il. In addi- 
tion to being in charge of quality control 
for Seiler, Dr. Gomez maintains his own 
laboratory and consulting service. 





ago but remained in a managerial 
capacity until his retirement in 1946. 


CLEVELAND GERALD CARLISLE, 62, 
retired sales manager for Lowa Pack- 
ing Co., Des Moines, died recently. 


Betne. T. Hunt, sr., 68, industrial 
realtor who organized Memphis Pack- 
ing Co., Memphis, Tenn., died re- 
cently. The firm now is a subsidiary 
of Armour and Company. 








SOME OF TECHNIQUES of meat packing are explained by Harry Williams, vice president 
of Wilson & Co., Inc., to Prince and Princess Chula of Siam during their recent visit to 
Wilson's Chicago plant. Listening to Williams’ explanation are (I. to r., front row): Prince 
Chula, Princess Chula and Mrs. Mark Stevens, and (back row): R. F. McMullin, Wilson 
plant superintendent; Henry Maxwell, Imperial Chemicals, Ltd., London, England; George 
Binder, Wilson treasurer; Mark Stevens, vice president of the Detroit Trust Co., and Dan H. 


McLueas, vice president of the Northern Trust Co., Chicago. 
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Flashes on 
suppliers 





BEMIS BRO. BAG CO.: R. J. 
McDonatp has been named sales 
manager of the packaging service de- 
partment in Minneapolis and F. W. 
Ayers has been appointed sales man- 
ager of the Vancouver, Wash., multi- 
wall bag plant. McDonald has been 
with Bemis since 1935 when he 
joined the firm in Omaha. Ayers 
joined the company in 1931 at Peoria. 

BARLIANT & CO.: The new 
home of this Chicago meat industry 
equipment supplier, liquidator and 
appraiser, will be 1631 S. Michigan 
ave. SAM BARLIANT, Owner, an- 
nounced the firm would move into 
the larger and more convenient of- 
fices and display rooms on June 1. 
The company’s new telephone num- 
ber will be WAbash 2-5550. 

CITY PRODUCTS CORP.: An- 
DREW R. CurreENT has been elected 
assistant vice president of this Chi- 
cago firm. He will assist in the super- 
vision of the Chicago cold storage 
division. Current organized the ware- 
house section of the OPA and later 
served as chief of the storage division 
of War Food Administration. 





THE VISKING CORPORATION: 
Howarp R. Mepicr has been elected 
president of this 
Chicago firm to 
succeed J. Paut 
SmitTH, who died 
recently. Medici 
joined Visking as 
sales manager in 
1929. Named a 
vice president in 
1933, he also be- 
came secretary of 
the firm in 1936. 
By 1948 he was 
serving as vice president and 
treasurer and in 1953 he was 
appointed executive vice president. 
Medici is credited with the sales 
methods which led to the successful 
introduction of cellulose casings to 
the sausage industry. He also super- 
vised the expansion of Visking into 
foreign operations in 1947. The firm 
now has operations in France, 
Germany, Italy, Belgium, Great 
Britain and a subsidiary in Canada. 
Born in New York City in 1896, 
Medici attended high school at night 
and during World War I served as 
a lieutenant in the field artillery. 

DODGE & OLCOTT, INC.: The 
San Francisco sales office of this New 
York firm has been moved to 503 


H. R. MEDICI 


Market ‘st., San Francisco 5. The tele- 
phone number is EX 7-0571. Frank 
Murpocxk is in charge. 

STANDARD PACKAGING 
CORP., FLEX-VAC DIVISION: Ad- 
dition of a technical service depart- 
ment has been announced by this 
Jersey City firm, with A. W. Peters 
in charge. 

SYLVANIA DIVISION, AMERI- 
CAN VISCOSE CORP.: MatrHew 
G. O’Connor has been advanced to 
West Coast district sales manager. 
Appointment of L. E. Nas as sales 
representative for converter accounts 
also was announced. 

OLIN MATHIESON CHEMICAL 
CORP.: GEorGE ARMSTRONG, mana- 
ger of the carbon dioxide products 
department, has announced estab- 
lishment of sales offices and ware- 
houses in Pittsburgh and Newark. 

STUART HALE CO.: Witit1am 
E. Foster, sales manager of this Chi- 
cago firm, has announced appoint- 
ment of additional distributors for 
Meat-Eez, the company’s releasing 
agent for loaf molds and luncheon 
meat. They are Phil Hantover, Inc., 
Kansas City, Mo., Wally Gould & 
Co., Oakland, Calif.. G. Kaplan & 
Co., Atlanta, C. A. Pemberton & Co., 
Toronto, Canada, and William Rapp 
& Associates, Chicago. 





2-Stac GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 





Stad 





STEDMAN 


















MAY 28, 1955 


an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 


STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 


t has enjoyed 





WARNER-JENKINSON MFG. CO. 
2526 Baldwin Street - 


Especially 
made for 
coloring 


sausage 
casings 








St. Lovis 6, Mo. 
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Maricopa—Plant on the Move 
[Continued from page 12] 


fortable upright position. Animals are 
held more securely and hides are not 
marked by pritch bars. It also appears 
that carcasses are positioned faster in 
the cradle than they can be dropped 
and pritched. 

From the cradles, the beef carcasses 
are picked up and raised to half hoist 
position for rumping and then landed. 

At this point, a single rail system is 
employed on the beef kill. The beef 
rollers, inserted in the hocks while the 
carcass is still in the cradle, are both 
landed on a common rail through the 
use of a single-rail lander. After 
evisceration, the carcass .then moves 
off its respective single rail onto the 
main beef rail equipped with a travel- 
ing chain. The hide is left attached at 
the neck until it reaches a point next 
to the hide chute leading to the hide 
cellar below. The same man who drops 
the hides also splits the carcasses. 

The chain continues past splitting 
and scribing stations, by-passes the hog 
killing section, and is carried along the 
rail past washing, shrouding and 
weighing positions to the chill cooler. 

Carcasses from the chill cooler move 
into the sales cooler or into the boning 
or cutting room. Meats for processing 
go to the curing cooler or sausage 
room immediately next to the boning 
and cutting rooms. 

The sausage kitchen has an ex- 
pected capacity of about 100,000 Ibs. 
weekly. Equipment is arranged for 
logical sequence of operations, with 
air conditioned smokehouses, process 
cooking cabinets and other equipment 
located for minimum movement and 
handling of product. 

After sausage is hung off on sticks 
and placed on cages at the stuffing 
tables, all movement of product is by 
overhead rails carrying the cages 
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TO HAVE A READY supply of livestock on hand, Maricopa keeps about 5,000 head on 


wn 


through the kitchen and into the cool- 
ers. Product is not removed from 
cages until it reaches the sausage or 
smoked meats holding coolers next to 
the assembly or shipping cooler. Rails 
also lead into the shipping cooler next 
to the loading dock. 

While Arizona does produce cattle, 
most cattle slaughtered at the Mari- 
copa plant come in from Texas and 
New Mexico. To maintain the volume 
of top beef grades on which Maricopa 
has built its business requires a steady 
and substantial supply of fed cattle 
which are not available locally. More 
than 5,000 cattle are held in the feed- 
ing pens at all time. Cattle are fed 
from 90 to 140 days to dress out good 
and choice. Lower grade cattle for 
sausage kitchen use or economy trade 
usually are slaughtered shortly after 
receipt but a supply of lower grade 
live animals is always maintained to 
insure uninterrupted operation in pe- 
riods of restricted local supplies. Prac- 
tically all hogs slaughtered are shipped 
in from out of state and killed as re- 
ceived. No sheep killing is being done 
currently, even though a sheep ring 
and killing setup are integrated into 
the hog line. 

The concern’s sausage kitchen nor- 
mally produces two grades. The top 
line, “Super All-Meat,” accounts for 
about 30 per cent of the sausage vol- 
ume. A second brand, “Super,” ac- 
counts for about 60 per cent of total 
volume. An economy line is produced 
seasonally, mainly for sale to transient 
field workers at harvest periods. About 
ten other processed items, including 
specialty loaves and sausage products 
in larger casings, are also manufac- 
tured. About 30 per cent of frank 
production is packed in 1-lb. cello 
wrapped packages, with the balance 
going into 6-lb. bulk packages. Pork 
sausage is made in rolls and links. 

The concern operates 20 trucks, all 





Bt 


a 


feed on 40 acres of land adjacent to the plant. Special trucks fill feed troughs automatically 


on each side of alley above. 
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either insulated or refrigerated, coy- 
ering a 200 mile radius from Phoenix, 
A staff of eight salesmen contact both 
retail and wholesale trade, working on 
a salary, incentive and expense basis, 

Operation of the concern is under 
the direction of Robert B. Linsen- 
meyer, president, who procures all 
livestock and supervises killing opera- 
tions. Vice President Howard R. Lin- 
senmeyer supervises all other opera- 
tions, including selling and delivery 
of product. Seven department heads 
are responsible for daily operations of 
their respective parts of the business, 
supervising the work of 90 employes, 
All operations are under supervision 
of the Phoenix Health Department, 
whose procedures and standards paral- 
lel federal regulations. 

Equipment credits: Killing floor, 
sausage room equipment, trucks, ta- 
bles, work platforms, rails and con- 
veyors, The Globe Co.; sterilizing 
lavatories, Le Fiell Co.; hog dehair- 
ers, The Dupps Co.; sncledsoutdl 
Atmos Corp.; sausage cookers, Jour- 
dan Process Cooker Co.; insulation, 
Armstrong Cork Co.; cold storage 
doors, Jamison Cold Storage Door Co.; 
brine spray unit, Acme Industries, 
Inc.; ceiling refrigeration units, Ad- 
vanced Engineering Co.; refrigeration 
compressor, Vilter Manufacturing Co.; 
refrigeration and condenser, York 
Corp.; work platforms, Gripstrut by 
The Globe Co.; lard rendering, open 
kettles with Votator chilling and plas- 
ticizing unit by The Girdler Corp.; 
sausage linkers, Linker Machines, Inc.; 
scales, in plant, Toledo Scale; beef 
splitting saw, Best & Donovan. cy) 


Jap Budget Includes Funds 
For Tallow, Hide Imports 


Japan’s foreign exchange budget for 
the first half of fiscal 1955, April 1- 
September 30, includes an allotment 
of $13,464,000 for the purchase of 
beef tallow from abroad. Approximate 
expenditure for the purchase of for- 
eign hides and skins was expected to 
be $7,610,000. 

The Japanese government will en- 
deavor to bring about a shift in im- 
ports from the dollar area by en- 
couraging importers, whenever pos- 
sible to arrange to make payments 
either in sterling or through an open 
account in foreign currencies other 
than dollars. 


Meat, Fat Shortage Noted 


Growing food shortages in East 
Germany have forced the Communists 
to reduce the amount of meat, oleo- 
margarine and fats on free sale in 
state-run — stores, investigators from 
West Germany reported. 
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ALL MEAT... output, exports, imports, stocks: 








CATTLE 
Live Dressed 
May 21, 1955 960 531 
May 14, 1955 965 536 
May 22, 1954 959 533 
CALVES 
Live Dressed 
May 21, 1955 220 122 
May 14, 1955 215 120 
May 22, 1954 223 123 





Hog Kill Smallest Since September 


Meat production under federal inspection last week declined for the 
second straight week and totaled 363,000,000 Ibs., or 2 per cent smaller 
than the 369,000,000 Ibs. produced the week before, but stood 5 per 
cent above the 347,000,000 Ibs. produced in the same period, last year. 
Hog slaughter dropped below the million mark for the first time this 
year and was the smallest for any week since September. Slaughter of 
cattle was a trifle above the previous week and a year ago, with that of 
hogs, 16 per cent larger than in a year ago. Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF 
Week ended Number Production 
M's Mil. Ibs. 
May 21, 1955 364 193.3 
May 14, 1955 363 194.6 
May 22, 1954 356 189.7 
VEAL 
Week ended Number Production 
‘s Mil. Ibs. 
May 21, 1955 136 16.6 
May 14, 1955 147 17.5 
May 22, 1954 139 17.1 


1950-55 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
369,561. 

1950-55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELDS (LBS.) 


PORK 
(Excl. lard) 
Number Production 
's Mil. Ibs. 
975 139.0 
1,016 142.2 
844 128.4 
LAMB AND TOTAL 
MUTTON EAT 
Number Production PROD. 
‘s Mil. Ibs. Mil. Ibs. 
291 14.3 363 
305 14.9 369 
255 1.7 347 


Live Dressed 

251 43 

247 140 

263 152 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt, Ibs. 
102 49 14.5 35.6 
102 49 14.6 36.6 
bi] 46 13.9 30.9 








Develop New Wrapper for _ 
Lamb Meat in New Zealand 


Vacuum sealed, transparent Saran- 
like wrappers for fresh frozen lamb 
have been introduced in New Zea- 
land. The manufacturers of the wrap- 
per claim it will keep the clean white 
bloom of fresh-frozen lamb cuts for 
months. 

The lamb is packaged as the trade 
demands, breaking heavy lamb car- 
casses, bone-in or boneless shoulders, 
and all the other cuts desired. 

The New Zealand meat trade was 
reported to be seeking an outlet for 
specialty cut and packaged lamb 
joints (cuts) in the North American 
market. 


APRIL KILL BY REGIONS 


United States federally inspected 
slaughter by regions in April, 1955, 
with comparisons: 


(Thousand head) 


Cattle Calves Hogs Sheep 
N.. Ath Btatetscs<csice 111 1 454 204 
S. Ate Megas on. css 40 27 196 
N. C. States—East. .. 296 211 1,123 110 
N. C. States—N. W... 400 92 1,649 323 
N. C. States—S. W... 1438 32 413 123 
S. Cent. States....... : 83 339 153 
Mountain States «i ae 6 84 2 


Pacific States ... 





April totals ........1,452 596 4,472 1, 
March totals 2 660 5,491 1,244 
1417 598 3.353 1,096 


April 1954 totals ...1, 

Other animals slaughtered under federal in- 
spection (number of head): Apr. 1955: Horses, 
17,826; Goats, 5,790. Apr. 1954: Horses, 20,597; 
Goats, 2,658. 











West Europe No Lush Outlet For U. S. Meat—USDA 


Western Europe rates only fair as 
a market for United States livestock 
and meat products, a recent survey 
conducted by a team of USDA mar- 
keting specialists indicated. Prospec- 
tive importers of meats and meat 
products are invariably bound by all 
manner of government restrictions and 
regulations which tend to discourage 
buying from foreign sources. A dollar 
shortage is also a drawback. 

In Spain, the dollar shortage was 
mentioned as a critical restricting fac- 
tor. Most available dollars are used 
for the purchase of strategic materials 
other than meats. Importation of sau- 
sage casings from the U.S. was eased 
last year and about 25 per cent of 
Spain’s sausage casings were pur- 
chased here. Most of Spain’s hide 
supplies come from South America. 

In Switzerland a definite meat 
shortage exists but import certificates 
are difficult to obtain and are issued 
on a weekly basis, too short a time 
to allow placement of orders in the 
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U.S. These weekly permits do not 
apply to fancy meats. Lard can be 
imported readily from the U.S. 

Swiss buyers have also complained 
that U.S. prices are too high. As an 
alternative, they turn to South Amer- 
ican sources for their fresh meats. 

In Sweden, meat import require- 
ments are determined by the Meat 
Import-Export Association which con- 
sists of four members. Each member 
represents one segment of the trade. 
One is a producer, another a whole- 
sale, the third a retailer and the 
fourth a consumer. 

The association allocates quan- 
tities of meat to be distributed to the 
groups represented in the association. 
Only beef offal can be imported by 
anyone freely, but the determining 
factors in importing beef products are 
the political implications within the 
country, such as trade agreement com- 
mitments and prices. Proposals which 
would liberalize meat imports have 
been submitted to the Swedish Parla- 


ment, but it will be some time before 
all details are ironed out. Swedish 
importers are interested in the U.S. 
as a source of meat, being well satis- 
fied with what they have received so 
far. 

Western Germany, the Netherlands 
and Denmark are concerned over the 
future of the U.S. market for their 
canned hams and pork products since 
prices on such items have declined 
recently. They fear restrictive quotas 
may be applied. West Germany ap- 
pears a likely market for further 
quantities of U.S. lard. Import regu- 
lations may be relaxed, which would 
speed lard trade in that direction 
greatly. 

Pork production in Western Europe 
has increased sharply since the war 
and it is becoming increasingly diffi- 
cult to sell U.S. surplus lard in 
Europe. Western European countries 
also are becoming more competitive 
with this country in the Caribbean 
area. Such action could have an un- 
favorable effect on U.S. trade with the 
Latin American states. 
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Like Putting MONEY in the BANK 


WHEN YOU KNOW YOUR MARKETS 
AT THE TIME YOU BUY OR SELL 
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This easy to read, instant price guide covers 28 product classifica- 
tions—over 350 quotations—at the close of trading each day. Each 
day you get almost 50 quotations on job lot pork prices. 


PRICES AND MARKET COMMENTS 
ARE PROVIDED ON: 

PRIMAL BEEF AND PORK CUTS 
PORK JOB LOTS 

BONELESS PROCESSING MEATS 
VARIETY MEATS 

HIDES, TALLOWS, GREASES, ETC. 
HOG AND CATTLE MARKETS 


ALSO SHOWN ARE: 


RECEIPTS 

TRENDS 

USDA QUOTATIONS 
LARD FUTURES 
TANK LARD PRICES 
INDUSTRY STATISTICS 





SPECIAL TELEGRAPHIC MARKET QUOTATION SERVICES 


Quotations on mid-day markets or closing markets are available on 
both pork and beef, by telegraph. Pork wires provide 70 quotations 
on 1/4 items or classes of product; beef wires quote 50 items in 10 
groups of product. All wires are minimum-rate 15 word code mes- 
sages. High speed service offers exceptional advantages. Ask for 
subscription rates. 





OZ TTLm DAILY MARKET & NEWS SERVICE 


PUBLISHED DAILY BY THE NATIONAL PROVISIONER « 15 WEST HURON STREET « CHICAGO 10, ILLINOIS « PHONE WHITEHALL 4-3380 











Use This Industry Authority 
in Your Own Daily Trading! 


A DAILY MARKET QUOTATION SERVICE that reflects closing 
markets right up to the time trading stops for the day. Sent by 
first class mail (air mail service also available) — the Daily Market 
and News Service is necessary to every buyer or seller of meats, 
This Service is AN INDUSTRY AUTHORITY used continuously as 
the basis for trading, with thousands of dollars worth of product 
sold daily on the basis of Daily Market Service quotations—because 
both buyers and sellers recognize the Service's reputation for 
accuracy. 


MORE THAN A THOUSAND SUBSCRIBERS SAY "It pays for it- 
self over and over" because— 
A SINGLE CAR BOUGHT AT '/, CENT LESS PER POUND 
OR ONE CAR SOLD AT '4 CENT MORE PER POUND 
MORE THAN PAYS FOR A FULL YEAR'S SUBSCRIPTION 
THE SERVICE IS NOW BETTER THAN EVER with the addition of 
job lot pork quotations, giving accurate daily information to help 


guide wholesale meat operations, in addition to complete carlot 
quotations. 
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Ask For Sample Copies or SEND YOUR ORDER NOW! 
If you are not fully satisfied that this is a real profit 
maker, and will pay for itself over and over—you may 
cancel at the end of one week at absolutely no cost. 
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PROCESSED MEATS 


SUPPLIES 





Four-Week April Meat Processing Dips 
Slightly Below Five Weeks, Last Year 


HE total volume of meats and 
meat foods prepared and _ proc- 
essed under federal inspection in the 


last, volume of hog products proc- 
essed was only slightly smaller than 
in the longer period of 1954. 























MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTICN—APRIL 3 THROUGH APRIL 30. 1955 COMPARED WITH 
FIVE-WEEK PERIOD, MARCH 28 THROUGH MAY 1, 1954. 

Apr. 3- 30 Mar, 28-May 1 17 Weeks 17 Weeks 
1955 1954 1955 1954 

Beef 10,290,000 12,164,000 48,581,000 49,374,000 

Pork 251,148,000 277,349,000  1,158,710,000 983,857 ,000 

Other 127,000 144,000 568,000 605,000 
Smoked and/or dried 

SE, \Ghwiriaheet nc iGeee eek e wale 5,537,000 5,570,000 20,382,000 19,755,000 

Se Sacks inc ata. fa dre ng 8°45 Wa a eR 171,082,000 200,243,000 795,008,000 657 634,000 
Cooked meat 

Ste dike < na pe kisce whew aes war 5,356,000 6,460,000 23,249,000 22,568,000 

SE aoa ee cas sc ein pin ete wine ea a8 21,457,000 26,151,000 106,120,000 78,790,000 

EE a cvietbdemee ny ete ban ene bon 403,000 377,000 1,601,000 1,026,000 
Sausage— 

WIE /RRINOMD, se ysccgaweescs nas 16,572,000 17,798,000 80,125,000 = 948,000 

To be dried or semi-dried ....... 9,600,000 11,618,000 40,033,000 1,72 

WOMMEO, WHOWEE oi 6c cece ccceses 46,276,000 52,261,000 177 695 ,000 7 OC 

Other, smoked or cooked ....... 46,239,000 56, 900, 000 190,023,000 191 629. 000 

I, I ree a ed 118,687,000 138,577,000 487.876.000 475,899,000 

Loaf, head cheese, chili, jellied 

OO EECCA ree Lee 17,305 ,000 17,381,000 64,356,000 61,760,000 
Steaks, chops, roasts ............. 47,986,000 57,008,000 206,430,000 205,521,000 
Bouillon cubes, extract ........... 188,000 209,000 652,000 1,005 ,000 
NNER. Oca bra tine isda k wee ma eee 65,357,000 62,858,000 281,967,000 220,400,000 
UMNO onic ON Gia dais an Ge eaae ses 9,188,000 rp 58,000 28,974,000 
ROPER St oe 14,020,000 22,000 56,022,000 
Miscellaneous meat product 5,205,000 a "007. 000 16,011,000 
Pe oe Pe ore ee 142,072,000 680,745,000 538,813,000 
OS "ore = ee rer 115,854,000 485,113,000 410,128,000 
CN EE Ea hig F e-srk-s, se Rie 68 3% ee 88d 10,481,000 35,726,000 ~% 177.000 
NSM 5 asc fb diw eee ene 14,340,000 51,762,000 47,522,000 
Rendered pork fat 

BE PEF See eee er TOT Ee 7,272,000 7,662,000 34,848,000 28,378,000 

pO RR PPR Tere eee 3,942,000 4,705,000 30,792,000 17,266,009 
Compound containing animal fat.. 41,787,000 47,558,000 178,519,000 138,698,000 
Oleomargarine containing animal 

MIRE ih acalan cre a<e 0 Bigs Haas aleS.9 5m 60s 2,873,000 2,639,000 13,519,000 9,920,000 
Canned product (for cae use 

and Dept. of Defense).......... 157,718,000 190,149,000 707,107 ,000 737,808,000 

Totaly FEA Re oem Pon Sere eter Pee 1,228,298 ,000 1,369 363,000 5,511,370,000 4,743,740,000 

+ This figure represents ‘“‘inspection pounds’’ as some of the products may have been 
inspected and recorded more than once due to having been subjected to more than one distinct 
processing treatment, such as curing first and then canning. 

















four weeks of April this year 
amounted to 1,288,298,000 Ibs. This 
represented a comparatively small 
decrease from the 1,369,363,000 Ibs. 
processed in about the corresponding 
five-weeks last year. With more hogs 
slaughtered in April this year than 


The volume of sausage prepared 
and processed in the four weeks of 


April totaled 118,687,000 Ibs. as 
against 138,577,000 Ibs. last year. 


The volume of steaks, chops and 
roasts at 47,986,000 Ibs. was much 
in line with the 57,008,000 Ibs. pre- 


pared in five weeks last year. 

Sliced bacon, despite the shorter 
work period involved, showed 
a larger volume at 65,357,000 Ibs. 
than the 62,858,000 Ibs. processed 
in five weeks a year ago. Renderers 
processed 141,802,000 Ibs. of lard 
in April compared with 142,072,000 
Ibs. last year. 

In canning, processors put up 31,- 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, APRIL 

THROUGH APRIL 30, 1955 
Pounds of finished product 


Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 tbs.) 
Luncheon meat ....... 11,266, 8,297 ,000 
Canned hams ......... 14,083,000 323,000 
Corned beef hash...... 267, 4 
Chili con carne ....... 
VIGMROS oc ncccescseees 
Franks, wieners in brine 
PeveeG BAM: kes cc cvs 





Other potted or deviled 














meat food products.. 2,000 2,940,000 
po a er re 101,000 = =1,233,000 
Sliced dried beef ...... 22,000 395,000 
Chopped beef ........ 1 1, 877, 000 
Meat stew (all product) 54,000 6,155,000 
Spaghetti meat products 106,000 7,229,000 
Tongue (other than 

pl PP ee et oe 94,000 224,000 
Vinegar pickled products 600,000 1,380,000 
Bulk sausage ......... 24,000 1,360,000 
Hamburger, roasted or 

cured beef, meat and 

SN icc cdcivawe cade 80,000 1,728,000 
I = bc oars 05 hu 00 6 een 1,139,000 46,665,000 
Sausage in oil 221,000 284,000 
EE S34 Adee ic ccm. eee 810,000 
DE neta OneeGss cake. akin 184,000 
Canned loins and picnics 
Pe cihevecetvenes 1,921,000 6§2,000 
All other meat with 

meat and/or meat by- 

products — 20% or 

WE, dc eiccuescannens 256,600 8,413,000 

Less than 20% 000 16 
4 Re ,000 121, 
1Not available. 











102,000 and 121,177,000 lbs. in the 
3-Ib. and larger cans and in the under 
3-Ib. containers, respectively, com- 
pared with 38,619,000 and 147,637,- 
000 Ibs. five weeks, last year. 




















DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Repent temas. 20 to. sat See Ge 
. gre » ) gs * ral? ny 
(1.c.1. prices) (L.e.1. prices) (.e.1. prices quoted to manu- Med. prime bungs, 34 sei i 
Pork sausage, hog cas... 37% Cervelat, . hog bungs ....85@S88 facturers of sausage) Smail ‘eaiins . AS tee isa pod 
Pork sausage, bulk ....32%@33% Thuringer ..+..essseeeee ees 45@49 Seef casings: Hog middles, 1 per set, 
Pork sausage, sheep cas.47% @49 POET. scion avedneskdekmanes 68@70 Domestic rounds, 1% to ERR SHOR H@ 70 
Frankfurters, sheep cas..48 @49 Holsteiner ......cccccceeses 70@72 BM Inch ..cccccccves 60@ 80 Sheep Casings (per hank): 
Frankfurters, skinless ..38%@39% Wi Rig RMR” hos ccd vise h kad 76@80 Domestic rounds, over os : 26/28 mm. 
Bologna (ring) ........387 @42 Genoa style salami, ch. . .91@94 Er 1% Sage a _— .» T@1.15 24 bo mm, 
ae od 5 ec o1/ Expor rounds, wide, 22/2 mm, 
Bologna, artificial cas...33 @33% over 1% inch ....... 1.25@1.50 20/22 mm. 
Smoked liver, hog bungs.41%4@43 Export rounds, medium, 18/20 mm. 
New Eng. lunch., spec...55 @56 SPICES 1%.@1% inch -.+. 90@1.10 16/18 mm, 
Polish sausage, smoked.. 60 (Basis Chgo., orig. bbls., bags Export rounds, narrow, 
Tongue and blood ..... 42% ~ pales) 4 ‘ N ‘4 inch, under co ger CURING MATERIALS 
Pickle & Pimiento loaf . 33% @38% Whole Ground No. 3 = oa 13 ein: 
Olive loaf ........+.-+- 35% @41% Allspice, prime . 1.03 1,12 No. or re 8@ 10 Nitrite of soda, in 400-Ib. 
Pepper loaf ...........- 50% ee eee 1.10 1.18 Middies, sew, “1 @2i / bbis., del. or f.o.b. Chgo..$10.31 
CURR. PeOWGer  v<ics 47 niititiod. a3 Fiore . ..1.00@1.40 hic rfd., gran. nitrate of ie 
wiht r idk es, select, wide, SOGK nce essere erscenseee 0.00 
SEEDS AND HERBS Chiti PODDOE «= 2050 a 41 ro, St ere 1.25@1.55 Pure rfd., powdered nitrate 
F Cloves, Zanzibar 64 “0 Middles, extra select, OF WEEP Sate cccieseaees 8.65 
(l.e.1. prices) Ginger, Jam., unbl. 52 59 2% @2% in. .....00- 1.95@2.35 Salt, in min. ear. of 45,000 
, Ground Mace, fancy, Banda. “1.70 1.90 Beef bungs, exp. No. 1. 25@ 32 Ibs. only, paper sacked, f.o.b. 
Whole for Sausage West Indies ..... - 1.65 Beef bungs, domestic... 21@ 27 Chgo.; Gran. (ton) ....... 27.00 
Caraway seed . 26 31 East Indies ...... 1.75 Dried or salt, bladders, Rock, per ton, in 100-Ib. : 
Cominos seed .... 22 27 Mustard flour, fancy. 37 piece: : ‘ ’ bags, f.o.b. whse., Chgo.. 26.00 
Mustard seed, Ne 33 Be in. bay Bens s@ = Suse iit ee ae éen 
er 29 Pikes Fe A Ah PbS Sik pee -12 in. wide, flat... 9%@ i taw, 96 basis, f.o.b. N.Y... A 
Sea emranioan:. £8 West India Nutmeg.. 58 12-15 in. wide, flat... 14@ 22 Refined standard cane 
ines es 34 41 Paprika, Spanish 51 Pork casings: gran., basis (Chgo.) 8.30 
eee are ess , Pepper, Cayenne 54 Extra narrow, 20 mm. Packers, curing sugar, 100-Ib. 
Coriander, Morocco, || “a Red. No. 1 53 CT Rea 4.00@4.35 bags. f.o.b. Reserve, La., 
Natural, No. 1.. 22 ii > hs Sa ae Narrow. mediums, WORD BW ca. vei scceerhistuaes 8.10 
Marjoram, French 46 52 Pepper: IP ie 29@32 mm. ........ 3.70@4.15 Dextrose, per ewt. 
Sa paksation, White ...cceeeeeee 70 78 32€@35 mm. . . .2.50@3.00 Cerelose, Reg. No. 53...... 7.35 
Ro. Cae eked 56 64 DOE. Sccc cee ates 63 71 Spee., med., 35@ 38° mm. 1.70@2.10 Ex-Whse., Chicago ....... 7.45 
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BEEF-VEAL-LAMB ... Chicago and outside _ 





CHICAGO 


May 24, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

(Le.1. 

Native steers 
Prime, 600/800 
Choice, 500/700 
Choice, 700/800 
Good, 500/700 ..... 
Commercial cows ... 


prices) 














Bulls 
Canner & cutter cows. pth 
PRIMAL BEEF CUTS 
Prime: 
Hindgtrs., 5/800 .....56 @58 
Foreqtrs., 5/800 ..... 341% @35 
Rounds, all wts. ..... 46 
Trd. loins, 50/70 (lel).85 @98 
Sq. chucks, 70/90 ... 30 
Arm 80/110. 28 
Ribs, ya “CRER) 26s : 60 @62 
Briskets (Icl) ........ 23 @26 
Navels, No. 1 ......» 10 
Flanks, rough No. 1 13% 
Choice: 
Hindatrs., 5/800 ..... 47 @ = 
Foreqtrs., 5/800 ..... 
Rounds, all wts. ..... 3 eu 
Trd. loins, 50/60 (lel).70 @71 
Sq. chucks, 70/90 .... 30 
Arm chucks, 80/110... 28 
Ribs, 25/35 (Iel) ....46 @48 
Briskets (Icl) ....... 25 @26 
Re NE ee 10 
Flanks, rough No. 1... 13% 
Good: 
PAO eee 42 @43 
Sq. cut chucks ...... 29 @30 
NE sale. <witas om eene4 24 
| ER rear 40 @42 
RRO 5 s.anca a 0s scn'ssceOe SERee 
COW & BULL TENDERLOINS 
Cows, 3/dn. (frozen) ...... 60@62 
Cows, 8/4 (frozen) ........ 76@78 
Cows, 4/5 (frozen) ....... 80@82 
Cows, 5/up (frozen) ....... 93@98 
Bulls, 5/up (frozen) ...... 93@98 
BEEF HAM SETS 
Mmackies. Th UP veccescesvsee 40 
SN ED: -sy'e's wes esace 30s 40 
I MED rsa ceases. ocb-es 36 
CARCASS MUTTON 
(1.¢.1. prices) 
Choice, 70/down ....... 144%@15% 
Good, 70/down ......... 13%4@14% 


1955 


BEEF PRODUCTS 


100's.. 


Tongues, No. 1, 








-25 @27 
11 


Hearts, reg., 100 @1i2 
Livers, sel., 30/50's ....27 @28 
Livers, reg., 30/50’s ....19 @20 
Lips, scalded, 100's .... 9 @ 9% 
Lips, unscalded, 100’s .. ; 
Tripe, scalded, 100's - 4%@ 5 
Tripe, cooked, 100’s .... 6 
OS ee 7 
a ee 7 
Ee, © a > 40052 puieae 4% 
FANCY MEATS 
(1.¢c.1. prices) 

Beef-tongues, corned ........+ 33 
Veal breads, under 12 oz. ..... 74 

ee SA Te oe eee 1.15 
Calf tongue, 1 lb./down ...... 21 
Ox tails, under % Ib. ......... 15 
Ox tails, over % ID. ........2.- 20 


BEEF SAUS. MATERIALS 
FRESH 


c. C. cow meat, bblis.... 31 
Bull meat, bon’ls, bbls... 34 
Beef trim., 75/85, bbls.. 22 ; 
Beef trim., 85/90, bbls... 27% 
Bon’ls chucks, bbls. .. 32 
Beef cheek meat, trmd., 

OO erie 21 
Beef head meat, bbls.... 18% 
Shank meat, bbls. ...... 31% 
Veal trim., bon'ls, bbls..30 @31 

VEAL—SKIN OFF 
(Carcass) 
(1.c.1. prices) 

Prime, 80/110 ...... $43.00@44.00 
Prime, 110/150 ...... 42.00@ 43.00 
Choice, 50/80 .......- 35.00@37.00 
Choice, 80/110 ........ 38.00@40.00 
Choice, 110/150 ....... 38.00@40.00 
Good, 50/80 .......+. 32.00@35.00 
Good, 80/110 ........ 36.00@38.00 
Good, 110/150 ........ 36.00@38.00 
Commercial, all wts... 28.00@35.00 


CARCASS LAMB 





(1.¢.1. prices) 
Prime, 46/90: 65 6<00s0e0s 41 @42 
Prime, 50 @38 
Choice, 40/50 ....s.0% 39 @41 
Choice, 50/60) ......cce- 34 @37 
GOGG, BU WEE. ns vccscese 31 @36 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
May 24 


FRESH BEEF (Carcass): 

STEERS: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 


Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-500 Ibs. 
cow: 
Commercial, all wts.... 
Utility, all wts. 
Canner-cutter 


FRESH CALF: 
Choice: 


200 Ibs. down ........ 38.00@41.00 
Good: 
200 lbs. down 36.00@39.00 


SPRING LAMB 
Prime: 


(Careass) : 


Chav aseawe $38.00@40.00 
37.00@38.00 


34.00@38.00 
33.00@36.00 


cecceccccs B2.00@34.00 


26.00@28.00 
. 24.00@27 


(Skin-off) 


San Francisco 
May 24 


$39.00@41.00 
38.00@40.00 


37.00@38.00 
36.00@37.00 


34.00@36.00 


28.00@32.00 


.00 25.00@28.00 
None quoted 


None quoted 
(Skin-off) 
None quoted 


35.00@38.00 


40-50 Ibs. ........... 38.00@40.00 40.00@42.00 

50-60 Ibs. ........... 35.00@39.00 38.00@ 40.00 
Choice: 

40-50 Ibs. ........... 38.00@40.00 38.00@ 40.00 

SOF PE hase tesaccs 35.00@39.00 36.00@38.00 
Good, all wts. ........ 32.00@38.00 37.00@ 40.00 


MUTTON (EWE): 
70 Ibs. 
70 Ibs. 


Choice, down.... 


Good, down 


38 


16.00@18.00 
16.00@18.00 


None quoted 
None quoted 


No. Portland 
May 24 


$39.00@42.00 
38.00@ 41.00 


37.00@ 40.00 
36.00@39.00 


33.00@36.00 


27.00@33.00 
26.00@31.00 
24.00@27.00 
(Skin-off) 
38.00@42.00 


36.00@ 40.00 


42.00@ 45.00 
42.00@ 45.00 


42.00@ 45.00 
42.00@45.00 
35.00@37.00 


15.00@18.00 
15.00@18.00 





NEW YORK 


May 24, 1955 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





FANCY MEATS 
(1.¢.1. 


prices) 














(1.e.1.) Western Veal breads, under 6 oz 
Steer: Cwt. 6/12 oz. 
Prime, 700/800 . $48. 00@44.00 12 oz. up 
Prime, 800/900 .... 42.00@43.00 Beef livers, selected 
Choice, 600/800 .... 38.00@40.00 BOGE BOONE 55s bce ccc ceeune 
Choice, 800/900 .... 38.00@38.50  OXtails, over % Ibs. ....... M4 
i 500/700 . 33.00@37.00 
Commercial ........ 0.00@32.00 LAMBS 
Cow, commercial ... 28.00@30.00 (1.e.1. careass prices) 
Com, GHEY 6. 66655 24.00@ 27. City 
Prime, 30/40 .......-. $41.00@43.00 
BEEF CUTS Prime, 40/45 ......... 42.00@ 44.00 
(L.e.1.) Prime, 45/55 ......2.. 40.00@ 42.00 

Prime Steer: + yaa City Choice, 30/40 ........ ° 40.00@42.00 

Hindqtrs., 600/800... 56. 0@ 61.0 Choice, 40/45 ......... 41.00@ 43.00 

. = Choice, — ebae vert 40.00@ 42.00 
Hindgtrs., 800/900... 54.0@ 55.0 Good, 30/40 39.00@40.00 
Rounds, flank off..... . 45.0@ 46.0 Goat. 40/45 39.00@41.00 
Rounds, diamond bone, Good, 45/55 .. . 38.00@40.00 

a ieee 46.0@ 47.0 ; : 

Short loins, untrim... 92.0@105.0 Western 
Short loins, trim. ...130,0@145.0 Prime, 40/45 (sprg.).. 44.00@47.00 
WIRMES Kn cnigee c.nce vcivie 14.0@ 15.0 Prime, 45/50 (sprg.).. 40.00@44.00 
Ribs (7 bone cut) ... 60.0@ 65.0 Prime, 50/55 (sprg.).. 40.00@44.00 
Arm Chucks ........ 30.0@ 42.0 Choice, 40/45 (sprg.).. 44.00@47.0 
ee 28.0@ 29.0 Choice, 45/55 (sprg.).. 40.00@44.00 
oe RES co eee 12.0@ 13.0 Good, all wts. (sprg.). 36.00@42.00 
Foreqtrs. (Kosher)... 34.0@ 37.0 
Arm Chucks (Kosher) 33.0@ 36.0 VEAL—SKIN OFF 
Briskets (Kosher).... 30.0@ 32.0 (Carcass) 

Choice Steer: (1.e.1. prices) 

Hindatrs., /800... 50.0@ 53.0 Prime, 80/110... $43.00@ 44.00 
Hindatrs., 800/900... 48.0@ 49.0 Prime, 110/150 ...... 42.00@ 43.00 
Rounds, flank off.... 44.0@ 45.0 Choice, 50/80 ........ 35.00@37.00 
Rounds, diamond bone, Choice, 80/110 ....... 38.00@40.00 

DEMON vac kas nis 45.0@ 46.0 Choice, 110/150 ...... 38.00@ 40.00 
Short loins, untrim... 72.0@ 80.0 ae ee 7 
Short loins, trim.... 95.0@105. ° Good, 110/150 ) 
age Ree ean 14.0@ 15.0 Commercial, all wts... 28.00@35. 00 

ibs (7 bone cut).... 50.0@ 54.0 
Arm Chucks ........ 27.0@ 30.0 BUTCHER'S FAT 
BONNE oc dcesccecce pole 29.0 Cwt. 
EP ee ae 0@ 13.0 | OEE ey eer rr por: $1.25 
Foreqtrs. (Kosher). 30:0 0@ 34.0 | es ee 2. 
Arm chucks (Kosher) 30.0@ 33.0 DE OUR 2 osics ve oeeune 2.25 
Briskets (Kosher).... 30.0@ 32.0 EGIDIO BMCE ois cecsicccccevess aa 
N.Y. MEAT SUPPLIES = 106: 

Week ended May 21.... 47,956 

(Receipts reported by the USDA Week previous ......... 51,761 

Marketing Service week ended May SHEEP 

» 4.4 " - 7" . Li: 

21, 1955 with Comparisons) Week ended May 21.. 47,081 

STEERS AND HEIFERS: Carcasses Week previous ......... 48,530 
Week ended May 21. 2 
waa: ee COUNTRY DRESSED MEATS 

cow: vEveok ended May 21 4,098 
Week ended May 21.... 2,319 4 sr ta acai 7 
Week previous ......... 1,919 Pe sey is a deca at ha 4.748 

BULL: Weel . . 9 
Week ended May 21.... 452 Wok es be Hae 
Week previous ......... 407 

- LAMB AND MUTTON: 

VEAL: Week ended May 21.... 80 
Week ended May 21.... 9,92. Week previous ... ‘ 74 
Week previous ......... 8,9 37 oes 

LAMB: . PHILA. FRESH MEATS 
Week ended May 21.... 25,111 T » May 2 ae 
Week previous ......... 25,278 orci ay 24, 1955 

YESTERN DRESSED 

MUTTON: —- ; 

Week ended May 21.... 719 BEEF (STEER) y (cwt.) . 
Wack weevicus 603 Choice, 500/700 ....$39.00@40.50 
: Jia ‘ Choice, 700/900 .... 38.00@40.00 

HOG AND PIG: Good, 500/700 ...... 35.50@37.50 
Week ended May 21.... 6,270 cow: 

Week previous ......... 6,210 Commercial, all wts. 29.00@31.00 


PORK CUTS: 
Week ended May 
Week previous 

BEEF CUTS: 
Week ended May 21.... 
Week previous ......... 

VEAL AND CALF CUTS: 





138,138 
152,148 


Week ended May 21.... 7,325 

Week previous ......... 3,000 
LAMB AND MUTTON: 

Week ended May 21.... 67,815 5 

Week previous ......... 16,¢ 


BEEF CURED: 
Week ended May 21.... 10,711 
Week previous ......... 

PORK CURED AND SMOKED: 
Week ended May 2 


Week previous .......-- 500 816 
LARD AND PORK FAT: 

Week ended May 21.... 3,100 

Week previous ......... 5,222 


LOCAL SLAUGHTER 
CATTLE: 


Week ended May 21.... 11,739 

Week previous ......... 11,484 
CALVES: 

Week ended May 21.... 12,807 

WOOK PROV OUR coke keris 12,012 


THE 





Utility, all wts..... 
VEAL (SKIN OFF): 


26.50@ 28.50 


Choice, 80/110 .... 36.00@38.00 
Choice, 110/150 . 37.00@39.00 
300d, 50/ 80 ...... 31.00@33.00 
Good, 80/110 ...... 32.00@34.00 
Good, 110/150 ...... 33.00@ 35.00 
Commercial, all wts. 27.00@31.00 
Utility, all wts. .... 24.00@ 27.00 
LAMB: 


Prime, 30/50 40.00@ 43.00 





Prime, 50/60 ...... 38.00@40.00 
Choice, 30/50 .. - 40.00@43.00 
Choice, 50/60 38.00@40.00 
Good, all wts. 38.00@ 40.00 
Utility, all wts. .... 34.00@ 38.00 


MUTTON (EWE): 
Choice, 70/down .... 20.00@22.00 
Good, 70/down ..... 18.00@ 20.00 
LOCALLY DRESSED 


STEER BEEF (lb.): Choice Good 
Hinds, 600/800... 49@51 45@48 
Hinds, 800/900... 48@50 45@46 
Rounds, no flank. 45@50 43@46 
Hip rd., + flank. 44@47 42@44 
Full loin, untrim. 52@55 45@50 
Short loin, untrim. 62@70 55@60 
Ribs (7 bone).... 50@55 44@48 
Arm chucks ..... 30@32 28@30 
i eee 80@32 30@32 
Short plates ..... 12@14 12@14 


NATIONAL PROVISIONER 








8] 
Fresh or F. 


Note—Rt 
skinned. 


Fresh or F 


Nov. 
Dec. 
Sales 
Open 
May 19: 
444, Oct. 
14 lots, 





MO} 
July 12.: 
Sep. 1: 
Met. 1 
Nov. 1 
Dec. 1 


Sales: 








Open i 
20: July 
Nov. 33, 


TUE 
July 12.3 
Sep. 12.! 





Open » 
23: July 
Nov. 34, 





Sep. 1 2 


Oct. 12 
Nov. 11 
Dec. 12 

Sales 

Open 
23: Jul 
Nov. 3 


MAY 















2@14 


NER 











PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Basis, Chicago price zone, May 25, 1955) 


SKINNED HAMS 


Fresh or F.F.A. 


Frozen 


Poet cai 40% 
aves 39@39% 
agus 36@36% 


Note—Regular Hams 2%c under 
skinned. 


PICNICS 

Fresh or F.F.LA. Frozen 
. ee FIGs actin 2614 
Sr ie a ee eee 
a 3 eer. 21% 
ks 8: seeced Lo fu eee 21n 
OS ss, 19n 
tse <: O Uh ae im: oc. 19n 

FAT BACKS 
Fresh or Frozen Cured 
ae Wi vctesmers 9n 
{Saas eee 9% 
Se ROVES So ctcaces 10 
a Va eer 10% 
BERD Sié se see ME scedeseus 11% 
a DESEM Csrraiccn a 11% 
ae BPE Paikiaeln eink 114 
SS. <3 j nas PEE. ins Ree eS 11% 





BELLIES 
Fresh or F.F.A. 


Frozen 





Clear 
ree OCR POE 18%n 
MS ha eb de oo. hese 184gn 
«ee rar 18a 
Mie Cacaae ks ere lia 
i ee ee oe SR l4a 
3 gia eer WUE $h0ckks we 13a 


FRESH PORK CUTS 
Job Lot Car Lot 


Fresh Fresh 
49 Loins, under 12...... 47a 
45@46 Loins, 12/16 range... 44a 
38@39 Loins, 16/20 range... 36 
34 Loins, over 


31@32 Bost. Butts, 
27@28 Bost. Butts, 
27@28 Bost. Butts, | 
38@39 Ribs, 3/dn. 
27@28 Ribs, 3/5 ... 
21 Ribs. 5/up 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
124%a Square jowls ........ 12%n 
9% Jowl butts, loose ..... 10n 

11n  Jowl butts, boxed ... unq. 





LARD FUTURES PRICES 


FRIDAY, MAY 20, 1955 
Open High Low 
July 12.62% 12.65 
Sep. 12.80 12.85 


Close 
32%b 
” 





Open interest at close Thurs., 
May 19: May 20, July 548, Sept. 
424, Oct. 129, Nov. 30, and Dee. 
14 lots, 


MONDAY, MAY 23, 1955 
July 12.3244 12.40 12 








12.4214b 
) i 12.15 15a 
8744 12.87% 12.30 12.302 
Sales: 3,960,000 Ibs. 

Open interest at close Fri., May 
20: July 550, Sept. 435, Oct. 132, 
Nov. 33, and Dee. 26 lots. 





~ 


TUESDAY, MAY 24, 1955 
July 12.30 12.30 12.20 12.27% 


2 
Sep. 12.52% 12.52% 12.40 12.47%%a 








Oct. 12.45 12.30 12.35b 
Noy. 1 12 11.95 12.00b 
Dee. 12.20 12.15 12.20b 


Sales: 2,800,000 Ibs. 
‘st at close Mon., May 
Sept. 449, Oct. 132, 
Dec. 30 lots. 





WEDNESDAY, MAY 25, 1955 
July 12.30 12.30 12.15 12.20b 
Sep. 12.40 12.4714 12.40 12.42% 

-40 


Oct. 12.3214 12.3214 12.30 12.30b 
Nov. 11.90 11.9214 11.90 11.90 
Dee. 12.15 12.15 12.12% 12.15 


Sales: 2,000,000 Ibs. 

Open interest at close Tues., May 
24: July 565, Sept. 459, Oct. 130, 
Nov. 35, and Dee. 32 lots. 


THURSDAY, MAY 26, 1955 





July 12.35 12.17% 12.30a 
Sep. 12.57% 12.40 12.52% 
Oct, 

Nov. 

Dec. 





Sales. 2,500,000 Ibs. 

Open interest at close Wed., May 
25: July 566, Sept. 465, Oct. 130, 
Nov, 35, and Dec. 29 lots. 


MAY 28, 1955 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
May 24, 1955 

(To retailers and small lots) 
Hams, skinned, 10/12...45 @45% 
Hams, skinned, 12/14... 5 
Hams, skinned, 14/16...44144@45 
Pork loins, reg., 8/12... 49 


Pork loins, bon'ls, 100's. 65 
Shoulders, 16/dn., loose. . 27 
Picnics, 4/6 Ibs., loose... 27 
Picnics, 6/8 lbs. ........ 26 @26% 
i. 3” gee 10%@11 


Boston butts, 4/8 Ibs... .31 @a31% 
Tenderloins fresh, "s..78 @80 
Neck bones, bbls. ...... 9 
Brains, 10's 








ee 10 
eee 11 
Snouts, lean in, 100's... 8 
Peet, 8:67 OOR. 6 ko. 6 @7 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 

(To Sausage Manufacturers) 

Pork trim., reg. 40% 5 

vet bes, "guar. ; 50% ‘< si 


ees 16%,@17 
Pork trim., 80 lean, 

a PRR FEES ES 26 @27 
Pork trim., 95°, lean, 

PB. sascescceccsss nc QOO% 
Pork head meat ....... 20 
Pork cheek meat, trim.. 

WOME Bais akan interne 26% @27 


PACKERS' WHOLESALE 
LARD PRICES 


tefined lard, tierces, f.0.b. 


cea OC Re re $15.00 
Refined lard, 50-lb. cartons 

EM CE i ove cis cies 15.00 
Kettle rend., tierces, f.o.b. 

RRR Se Pe 15.50 


Leaf kettle rend., tierces, 





Oe So eee 16.00 
Lard flakes 17.75 
Nentral_ tierces, 

Chicago 17.75 
Standard shortening* 

1 A Oo, SEERA AE NERC ATE: 19.25 
Hydro short N. & S. ....... 20.50 
WEEK'S LARD PRICES 

P.S.or P.S. or 

Dry Dry 

tend. Cash Rend. Raw 

(Tierces) Loose Leaf 
May 20.12.l5a 10.75 11.75n 
May 21.12.15n 10.75n 11.75n 
May 23.12.15n 10.75n 11.75n 
May 24.12.15n 10.75 11.75n 
May 25.12.12%n 101%4b@10%a 11.50n 





May 26.12.12%4n 10.75n 11.75n 





HIGHER LIVE COSTS CUT HOG VALUES 
(Chicago costs and credits, first two days of the week) 

Live hogs costs, advancing at a faster pace than the 

market on fresh pork, reduced cutting margins on the 

animals this week. The rate of recession was general 

for all three weight classes, although lightweights showed 
up the best. 

180-220 Ibs.— 


220-240 Ibs.— 240-270 Ibs..— 


Value Value Value 
per perewt. per per ewt. per per ewt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
SE CR keke madwes $12.70 $18.28 $12.18 $17.10 $11.05 $15.58 
Fat cuts, lard ........ 5.06 7.26 5.06 7.17 4.44 6.10 
Ribs, trims, ete. ..... 1.69 2.42 1.50 2.12 1.38 1.93 
ee ae eee $18.58 $18.32 
Condemnation loss ..... 02 02 
Handling, overhead .... 1.48 1.27 
TOTAL COST ....5%.. $20.03 $28.80 $19.61 $27.62 $25.96 
TOTAL VALUE ....... 19.45 27.96 18.74 26.39 23.61 
Cutting margin ..... $ .58 —$ 84 —$ 87 —$1.23 $2.35 
Margin last week ..— .21 — .82 — .57 — .&1 - 2.02 








PACIFIC COAST WHOLESALE PORK PRICES 
Los Angeles 
May 24 
FRESH PORK (Carcass): (Packer Style) 
80-120 Ibs. .. None quoted 
ae ree $29.50@31.00 
FRESH PORK CUTS No. 1: 


San Francisco 
May 24 
(Shipper Style) 
None quoted 

None quoted 


No. Portland 
May 24 
(Shipper Style) 
None quoted 
$29.00@31.00 





LOINS: 

We MN,  -vedehmawens 51.00@54.00 $54.00@56.00 50.00@54.00 
DGG, Seesidvctscs 51.00@54.00 52.00@54.00 50.00@54.00 
Wee AO © iwctekes ve 51.00@54.00 50.00@54.00 48.00@53.00 

PICNICS: (Smoked) (Smoked) (Smoked) 
Pe 1 doa boeeaweas 31.00@36.00 34.00@38.00 33.00@37.00 
HAMS, Skinned: 
3E-O0 Dk eevee 48.00@53.00 54.00@58.00 48.00@54.00 
RPMS. sVwaccenans 47.00@52.00 50.00@ 56.00 47.00@52.00 
BACON, ‘Dry’ Cure No, 1: 

CW BG kg che wracers oe 39.00@49.00 50.00@52.00 47.00@52.50 

8-10 Ibs. ........... 38.00@47.00 45.00@50.00 43.00@48.00 
Vo | Rae eer 36.00@45.00 42.00@46.00 40.00@ 44.00 

LARD, Refined: 

1-l; carton 2... 665 16.50@18.50 18.00@19.00 14.50@17.00 
50-Ib. cartons & cans. 14.50@18.00 17.00@18.00 None quoted 
Bo ee ee pe gs 14.25@17.50 15.00@17.00 14.00@16.00 





N. Y. FRESH PORK CUTS 
May 24, 1955 
(l.e.1. prices) 


PHILA. FRESH PORK 
May 24, 1955 
WESTERN DRESSED 





Western enn ‘ ‘ew OWT - 
Pork loins, 8/12...... $49.00@51.00 PORK CUTS—CHOICE, OwT.: 
ask | 19/16 . Regular loins 8/12. .$48.00@50.00 
Pork loins, 12/16...... 47.00@48.00 r : “4 
a a fs Regular loins 12/16. 46.00@48.00 
Hams, sknd., 10/14... 48.00@50.00 
n 4 E-- or Butts, Boston 
Boston butts, 4/8 -. 33.00@35.00 prin Alay) 33.00@35.00 
Spareribs, 3/down aaa Seasertha keiweacen 33. 35. 
Pork trim., regular.. 28.00 . ae = mes 
Pork trim., spec. 80% 44.00 3 Ibs. down ...... 37.00@39.00 
City LOCALLY DRESSED 
Hams, sknd., 10/14...$49.00@51.00 Ib. 
Pork loins, 8/12..... 51.00@51.00 a. Ne ) eee 52@55 
Pork loins, 12/14..... 49.00@52.00 Pork loins, 12/16 .......... Ho0@n4 
Pies. GS eo viccives 32.00@34.00 Spareribs, 3/dn. ........... 40@ 43 
Boston butts, 4/8 -- 33.00@38.00 eee 51@53 
Spareribs, 3/down - 40.00@45.00 BE. BAMS, 1B/146 26.6 ccccce 5O0@52 
Bost. Butte, G/B vis ocs Gocccc 35@37 
N. Y. DRESSED HOGS 
(1.c.1. prices) HOG-CORN RATIO 
(Heads on, leaf fat in) 
50 to 75 We. ...... $30.50@33.50 The hog-corn ratio for 
75 to 100 Ibs. 


30.50@33.50 
100 to 125 Ibs. 5 Bs 
125 to 150 Ibs. 


CHGO, WHOLESALE 
SMOKED MEATS 


May 24, 1955 
Hams, skinned, 14/16 Ibs., 


barrows and gilts at Chi- 
cago for the week ended 
May 21, 1955, was 11.7. 
This ratio compared with 
the 11.4 ratio for the pre- 





ae! OE a il oh taken aaa oi 51 ‘ 
Hams. skinned: 14/30°1be., ceding week and 16.5 a 
ready-to-eat, wrapped ........ 52 my , ati : 
Hams, skinned, 16/18 lbs., ‘ year ago. These ratios a 
Le MET EE Te Tee Oe ee ‘ 7 “ale aACciCc 
Hams, skinned, i6/i8 ibs., : calculated on the basis Oo 
ready-to-eat, wrapped rete nO No. ] corn selling at 
Bacon, fancy, trimmed, bris- 


ket off, 8/10 lbs., wrapped... 40 
Bacon, fancy, sq. cut, seedless, 


$1.486, $1.486 and $1.602 


Ibs., wrapped ......... 3s_ per bu. for the three pe- 
Bare space, M18. pee 45 riods, respectively. 
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BY-PRODUCTS... FATS AND OILS_ 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, May 25, 1955 
Unground, per unit of ammonia Unit 
EY Asdasy ess sus ce waletceu seees *4.75 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 
BO TONG! Boo evs cdc etcnasaredéineebenns *5.25n 
ME DOOD Gk s bs coc edietaweseinetnscaveces *5.00n 
I Ee rr ee *5.00n 
Liquid stick, tank Cars ......s.eeeeees *2.25 


PACKINGHOUSE FEEDS 
arlots, per ton 
50% meat, bone scraps, bagged.$ 65.00@ 75.00 
50% meat, bone scraps, bulk.... 62.50@ 70.00 
55% meat scraps, bagged ...... 82.50 


60% digester tankage, bagged.. 70.00@ 85.00 
60% digester tankage, bulk.... 67.50@ 77.50 
80% blood meal, bagged ....... 90.00@135.00 
70% steamed bone meal, bagged 

CEOCs DOD.) osc ccccncsens 85.00 
60% steamed bone meal, bagged. 70.00n 


FERTILIZER MATERIALS 
High grade tankage, ground, 





TALLOWS and GREASES 


Wednesday, May 25, 1955 








Producers released their tight hold 
on materials late last week, conse- 
quently a good movement was re- 
corded at reduced levels in the Mid- 
west area. Bleachable fancy tallow 
sold at 6%@6%4c, prime tallow at 
64%@6%c, special tallow at 6c, No. 
1 tallow at 5c, the not all hog choice 
white grease at 6%c, B-white grease 
at 6c and yellow grease at 5'ac, all 
c.a.f. Chicago. 

Fair to good selling for eastern 
consumption also developed. The all 


on additional tanks. Several tanks of, 
special tallow sold at 6c, c.a.f. Ch 
cago, steady. A few more tanks g 
same sold at 6%4c, delivered East. | 
Edible tallow carried a soft under | 
tone on Tuesday, with several tanks 
selling at 7¥4c, 7%sc and 7'%c, all C 
cago basis, with the last figure asked 
later. Continued bids of 7%4c, East” 
were made on all hog choice white 
grease, with offerings held at 8¢ 
Bleachable fancy tallow was bid at 
7@7¥ec, c.a.f. East, product consid- 
ered; offerings light and held higher, 
The Midwest market was nominally 
unchanged, as some buying interest 
was evident at steady quotations. 


S 
am 
a 
i 























tant ee on ands RS ee we re Oe ee 
hes ies: haan c.a.f. New York. Bids of 7¥sc and tremely quiet. Some product was 
Low test, per unit prot. .......... *1.25n 7%sc, same destination were heard looked for at steady prices, but with- 
fitgs test) per unit prot. <2.022..22°1.t0@1-i80 later. Bleachable fancy tallow sold _ out reported trade. The all hog choice 
iia diet did, acu at 7c, c.a.f. East. Offerings were held _— white grease was bid at 7%c, deliy- 
res ett ber ont. at 7T¥ac or better. Edible tallow was __ ered East, but held at 7%c. The lower 
Y tri a | ee 35@ 1.5 > s ° ° 
Hide trimings: (green salted) ongey 6.00 700. Offered at 8%4c, Chicago basis, but grade materials met better demand. 
Caeele uve Scraps, and knuckles, yo@sz.so «met _-bids %4c lower. TALLOWS: Wednesday’s quota- 
Pig skin scraps and trimmings... 5.50 Moderate action took place on Mon- tions: edible tallow, 8%4@8'2c; origi- 
ANIMAL HAIR day of the new week. A few tanks nal fancy tallow, 6%4c; bleachable 
Winter coll dried, per tom ...... *125.00@185.08 of bleachable fancy tallow sold at fancy tallow, 642c; prime tallow, 6%e; 
Cattle switches, per Blece .....2. 84@s. 6c, caf. Chicago. The all hog special tallow, 6c; No. 1 tallow, 5%e; 
Summer processed, gray, Ib....... 12@12%4 choice white grease sold at 7%4c, c.a.f. and No. 2 tallow, 5%c. 
ge er Er gy ee er East; sellers asked fractionally higher GREASES: Wednesday’s quota- 
a a 
73 Years of Successful Service 
To 
Slaughter Houses, Wholesale & Retail Markets and Locker Plants 
v Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 
dv Greater Cleanliness In and Around Your Plant 
Vv A Staff of Trained Men to Help You with Your Problems 
v Whatever Your Problems May Be, Call DARLING & COMPANY 
CHICAGO | | DETROIT | CLEVELAND | CINCINNATI | BUFFALO 
4201 So. Ashland P.O. Box 232 P.O. Box 2218 Lock ti = 
Chicago 9, MAIN POST OFFICE Brooklyn Station Suaae a Sietion "A"? 
Iinois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 2726 Phone: Filmore 0655 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
‘S y, 
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LOW cOosT 
EASY WAY... 


CEBICURE 





(Ascorbic Acid Merck) 


Millions of pounds of cooked, cured sausage products are 
being produced each week with better, longer-lasting cure- 
color and protection against color fade by using CEBICURE 
or CEBITATE . . . In curing corned beef many processors use 
CEBITATE to speed the development of uniform pink color 
and minimize surface discoloration. Both of these uses 
approved by M.1.B.... Extensive plant trials with hams and 
bacon have shown that CEBITATE brings earlier development 
of a more uniform cure-color and retards fading. M.I.B. 
approval has been requested. 


Brings all these advantages: 
1. Cuts production costs by shortening curing time. Elim- 
inates precuring in many cases; reduces holding periods 
after pumping. 
2. Gives meat products better, longer-lasting color—greater 
eye appeal—and faster movement at the point of sale. 


Research and Production 
for the Nation’s Health 





OMerck & Co., Inc. 


MAY 28, 1955 





'‘ CEBITATE 





oof O GIVE CURED 


MEATS 
) ee ee) Be] | 





TRADE-MARK 
(Sodium Ascorbate Merck) 


gives cured meat products more sales appeal 


3. Guards against costly losses by retarding color-fade or 
loss of bloom during storage. 


4. Especially designed for use in curing meat products. 
Free-flowing. Dissolves readily in cold water. Adapts easily 
to existing procedures. No additional equipment needed. 


5. Supplied in convenient avoirdupois packages. Shipped 
transportation prepaid from convenient stock points. 


SEND FOR THIS FREE BOOKLET ice 
The Handy Reference Guide for Meat Proces- A Maney 

sors provides up-to-date procedures for using REFERENCE GUIDE FOR 
CeBicurE and CepiTaTe, plus outlines and MEAT Paocessons 
tables on a variety of subjects—bacteria and 
molds in meat, sodium chloride brines, com- Seer 
position of fresh and frozen material from emrrars 


cattle and swine, and many others. Please — 
address Dept. NP-528, 








MERCK & CO., INC. 
Manufacturing Chemists 


RAHWAY, NEW JERSEY 















white 


choice 


hog, 6%@6%c; B-white grease, 6c; 


tions: grease, not all 
yellow grease, 5'%c; house grease, 
5¥%ac; and brown grease, 4%@5c; 
The all hog choice white grease was 
quoted at 742@7%sc, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, May 25, 1955 

Dried blood was quoted Wednes- 

‘day at $5.15 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 20, 1955 












Prev. 
Open High Low Cc lose Close 
July .. 15.50b rr nee 15. 15.48b 
Sept. .. 14.70b 14.75b 
Oct. .. 14.28b 14.28b 
Dec. .. 14.10b 14.11b 
Jan. .. 14.05n é 14.05b 
Mar. .. 13.98b 14.03b 13.99b 
May .. 13.95b 14.00b 13.98b 
Sales: 27 lots, 
MONDAY, MAY 23, ae 
July .. 15.60-59 15.60 nv 15.88b 
Oct. 14.92 14.85b 
Sept. 4.3 ae 14. 33b 14.39 
Dec, .. 14.15b 14.15b  14.17b 
Jan. .. 14.10b 14.14b 14.13b 
Mar. .. 14.00b 14.05b 14.08b 
May .. 14.00n 14.05b 14.00b 
Sales: 27 lots. 
TUESDAY, MAY 24, 1955 
July .. 15.52b 15.61 15.57 15.61 15.54b 
Sept. .. 14.80b 14.93 14.938 14.93 14.87 
Oct. .. 14.30b er siege 14.35b 14.33b 
Dec. .. 14.14b 14.138 14.18 14.15b  14.15b 
Jan. .. 14.10b rare pha 14.14b 14.14b 
Mar. .. 14.02b 14.12 14.12 14.07b 14.05b 
May .. 14.05n ‘ ae 14.00b 14.05n 
Sales: 28 lots. 
WEDNESDAY, MAY 25, 1955 
Sept. .. 14.94b 14.98 14.95 14.95 14.93 
Oct. .. 14.38b panes rr 14.35b 14.35b 
Dec, .. 14.15b Saree sina 14.15b 14.15b 
Jan. .. 14.15n 14.14 14,14 14.14 14,14b 
Mar. .. 14.10b 14.20 14.08 14.00b 14.07b 
May .. 14.10n 14.15 14.10 13.95b 14.00b 
Sales: 70 lots, 
VEGETABLE OILS 
Wednesday, May 25, 1955 
Crude, cottonseed oil, carlots, f.o0.b. 
MD 400 nu a8 a) &s's 20s se s0ddenSe 14pd 
het cwinnewsPwiathe-sea ee 144% @14\4n 
NL? “hc dee th as atk oe Causa 6 bce 13% @13%n 
Corn oil in tanks, f.o.b. mills...... 144pd 
Peanut oil, f.o.b. mills ............ 18n 
Soybean oil, f.o.b. mills .......... 12% pd 
Coconut oil, f.o.b. Pacific Coast.... 113¢pd 
Cottonseed foots: 
Midwest and West Coast........ 1%@1% 
SE Dons Grube vive awe caiéensewes 15%@1% 
OLEOMARGARINE 
Wediiésday, May 25, 1955 
White domestic vegetable .................. 26 
Pe oe Peres arene 28 
Re ere ree 24 
Wren CN RUIN, bes cle od cacséwwen cess 23 
OLEO OILS 
(F.0.B. Chicago) 
Prime oleo stearine (slack barrels). oe 9% 
Extra oleo oil (drums) .............. 12%@13% 
pd—paid. n—nominal. b—bid. a—asked. 


SHORTENING, EDIBLE OIL 


April shortening and edible oil 
shipments totaled 313,214,000 Ibs. 
compared with 356,288,000 Ibs. in 
March, the Institute of Shortening 
and Edible Oils has reported. Of the 
April total, 134,784,000 Ibs., or 43.1 
per cent, was shortening and 162,- 
176,000 Ibs., or 51.8 per cent, was 
edible oil. 
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HIDES AND SKINS 





Big packers mostly inactive in hide 
market through midweek—Large out- 
side independent packers sell some 
selections at lower levels—Small 
packer 50@52-lb. average hides sold 
steady to %2c lower—River kip steady 
at 28c. All hides steady Thursday. 


CHICAGO 


PACKER HIDES: All selections of 
hides were bid %2c below last week’s 
levels at the beginning of the new 
week, but no trading came out. The 
New York futures market closed 
sympathy with lower bids in the big 
packer hide market in Chicago, with 
39 contracts trading 13 to 16 points 
lower. Trade sources were dubious 
as to whether packers would accept 
lower prices on all selections, but it 
was thought some selections on the 
list would decline when trading was 
resumed. 

Although large outside independ- 
ent packers sold hides Tuesday at 
lower prices, the complete and over- 
all price structure was difficult to 
gauge in view of big packers’ resist- 
ance to lower bids. The only big 
packer hide trading involved North- 
ern light native cows at 13c, with 
River production going without ac- 
tion. Outside packers sold heavy na- 
tive steers at 10c, 10%c and 10%c; 
heavy native cows at 10%c and 
105%c; Chicago light native steers at 
14c, with Rivers bid at 13c, butt- 
branded steers at 9%2c and Colorados 
at 9c. 

The hide market was quiet at mid- 
week in respect to trading, with bids 
for big packer production ‘2c lower 
than offering levels. Whether pack- 
ers would accept lower prices for 
hides later in the week could not be 
determined. 

SMALL PACKER AND COUN- 
TRY HIDES: The 50@52-lb. aver- 
age small packer hides sold steady 
to fractionally lower during the week, 
with 10@10%c paid for this aver- 
age. The 58@60-lb. averages were 
quoted steady on a nominal basis at 
9c. The 30@50's, averaging 40 lbs., 
were offered out of the Southwest 
at 14c, but no trading was devel- 
oped. The country hide market was 
mostly dull, with 50@52-lb. straight 
locker butchers quoted at 7@7%4c 
and mixed lots, averaging 48@50 
Ibs., were offered at 7c, but found 
no buyers at that level. 
CALFSKINS AND KIPSKINS: The 
only trading heard during the week 
was about 3,000 River kip at 28c. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 


Cor. Week 
May 25, 1955 1954 














Iivy. Nat. steers ..... 10 @10%n 11 @l14 
Lt. Nat. steers ......13%@1l4n 

Hvy. Tex. steers + 10n 10 
Ex. Igt. Tex. 15%n 13%n 
Butt brnd, steer 10n 10 
Col. steers : 94on 9% 
Branded cows -10 @10%n 12 @13 
Hvy. Nat. cow .10%@11n 13%@14 





Lt. Nat. cows 13° @18% $=%115%@16 
Nat. bulls 9n 


nee 91%4@10 
Branded bulls 8n 8%@ 9 
Calfskins, 
Nor., 10/15 424on 474on 
Ser 474%on 47Than 
Kips, Nor., nat., 28n 3214 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 9 9 @ 9M%n 
a ee eee eee 10 @10%n 11% @12kn 
SMALL PACKER SKINS 
Calfskins, und. 15 Ibs. + 35n 30n 
eS 1S OO i os s0e cae (20 @21n 18 @19n 
SHEEPSKINS 
Packer shearlings, 
ee, 6G evndesn cee oe 1.65 


V0, 
TE OU hs ons a era's 27% @28n 27@28n 


Horsehides, Untrim. . 8.00@8.50n 10.75n 
N.Y. HIDE FUTURES 
FRIDAY, MAY 20, 1555 

Open High Low Close 
July ... 11.96b 12.08 12.05b- 10a 














Oct. 12.65 12.65b- 70a 
Jan. . 13.18 13.17b- 230 
ee 13.70 13.70b- 74a 
July ee 14.15b- 24a 
Oct. 14.60b- 70a 
Sales: 57 lots. 
MONDAY, MAY 23, 1955 
July 12.08 11.92 11.92 
Oct. 12.74 12.50 12.50 
Jan. 13.20 13.07 13.04b- 07a 
Fe ove oe me 13.54b- 60a 
July 13.99b-14.10a 
Cet. 5. 14.44b- Sha 
Sales: 39 Tots, 
TUESDAY, MAY 24, 1955 
July ... 11.86b 11.85 11.70 11.76b- 80a 
Oct. ... 12.50-48 12.50 12.30 12.38 
Jan, ... 12.95b 12.95 12.85 12.91b-13.0: 
Apr. ... 13.45b 13.42 13.42 13.44b 2a 
July ... 13.90b : es 13.90b-14.00a 
Oct. ... 14.33b Saas smb 14.35b- 45a 
Sales: 75 lots 
WEDNESDAY, MAY 25, 1955 
July ... 11.73b 11,81 11.75 11.77b- 79a 
Oct. ... 12.35b 12.43 12.35 12.40 
Jan. ... 12.98b 13.00 12, 12.95 
Apr. ... 13.44b 13.53 13.53 13.47b- 50a 
July ... 13.89b * gest 13.92b-14.00a 
Oct. ... 14.35b 14.37b- dda 
Sales: 102 lots. 
THURSDAY, MAY 26, 1955 
July ... 11.76b 12.10 11.80 10a 
Oct. ... 12.38b 12.75 12.43 
Jan. ... 12.90b 13.20 12.95 23a 
Apr. ...13.41b areask ees 80a 
July ... 13.85b ee eal 30a 
Oct, ... 14.30b 14.65 14.65 14. ‘68b- Ta 
Sales: 41 lots. 


Cold Storage Hide Stocks 


Stocks of hides and pelts in cold 
storage on April 30 totaled 89,881,- 
000 Ibs., according to the U. S. De- 
partment of Agriculture. This was an 
increase from 89,300,000 Ibs. re- 
ported a month before and 72,633,- 
000 Ibs. a year earlier. 


FOA Hide Grant To Isreal 


The Foreign Operations Adminis- 
tration has authorized foreign aid to 
Israel for the purchase from the 
United States of $285,000 worth of 
cattle, calf and kipskins. 
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LIVESTOCK MARKETS ...Weekly Review 





California Top Cattle, Sheep 
Kill State; Wisconsin, Calves 


California held firmly to its hold 
as the leading cattle and sheep 
slaughter state in March. Iowa had 
its own way in hog slaughter and 
Wisconsin led in calves. California 
packers killed a total of 202,000 head 
of cattle for one of its largest months 
on record. Illinois slaughter of 176,- 
000 cattle placed it second, with 
Iowa and Nebraska tied for third, 
with 152,000 each. 

Wisconsin slaughter of 158,000 
calves ranked it first in that cate- 
gory, followed by 136,000 in New 
York and 90,000 in Pennsylvania. 

Iowa was far out in front in hog 
slaughter, with a total March kill of 
1,078,000 head, followed by 666,- 
000 in Illinois and 506,000 for Min- 
nesota. Every state except Nevada 
and Georgia registered larger hog 
kills in March than last year. Cali- 
fornia slaughter of 203,000 sheep 
and lambs placed it first among all 
states, with 123,000 in Iowa second 
and Nebraska stood third with 121,- 
000. 


LIVESTOCK CAR LOADINGS 


A total of 7,276 cars was loaded 
with livestock during the week ended 
May 14, 1955, according to the As- 
sociation of American Railroads. This 
was a decrease of 432 cars from the 
same week of 1954 and 819 fewer 
than in the like period of 1953. 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and Corn No. Ratios based 
gilts per 3, yellow on Barrows 


100 Ibs. per bu. and gilts 
Apr. 1955... $16.90 $1.463 11.6 
Mar. 1955...... 16.11 1.464 11.0 
Apr. 1954...... 27.30 1.564 17.5 


SALABLE LIVESTOCK AT 
12 MARKETS IN APRIL 


Apr., 1955 Apr., 1954 
CATTLE 


CORD accsic cess 164,204 


148,959 


WIE, ca. W i cut bs -oadas 16,465 16,152 
Re reo 60,505 58,487 
BE OWE 5.5 dieing viewdus 42,929 39,734 
Indianapolis ..... 34,446 35,489 
Kansas City ..... 83,733 85,805 
Oklahoma City .......... 43,569 44,344 
Omaha ....<. 167,299 163,318 
St. Joseph .. Sends asta 61,500 55,347 
te SOE IOUS vin etwie 66,725 72,240 
Sioux City ... Cccvases Se 90,944 
Sy Ot, PAE 8. 95,498 89,271 
Totals. :... 931,124 900,090 
CALVES 
Chicago .. as 7,337 8,124 
Cincinnati ‘ ene 5,560 5,878 
Denver. 25%... haere 1,786 3,847 
Fort Worth ..... eas 8,410 7,569 
Indianapolis ... is 5,419 6,549 
manene Cis ....%.. 7.016 9,927 
Oklahoma City ... man 4.544 5,609 
Omaha ..... bee a slack 3,917 7,800 
St. Joseph .. coud 3,430 5,461 
St. Louis NSY ...... 15,412 20,238 
Sioux City ... : 1,487 1,175 
3. St. Paat ..: 38,401 88,327 
Totals 105,728 120,504 
HOGS 
Chicago ... - 177,889 
Cincinnati ... 62,049 


RIOOVOR, cc03'ss ies van dee 
eB Serer 
Indianapolis ‘ 
Kansas City .. 

Oklahoma City 

QMARA ce sese 

St. JOBOM ..05 22% an nawe 
St. Louis NSY .... 

Stoux City ..... 
B Oty PAG 6s <: 


11,750 





1 
162,006 
103,976 
203,119 
122,331 
201,171 


106.073 
156,725 


Totals .... . 1,299,165 1,056,271 

SHEEP 

58,063 33,003 
1,444 1,226 


oo! 
Cincinnati... 


WNOTIVGIEE s hasieeck cad vs co 61,455 
Fort Worth S a-etee 132,255 140,214 
Indianapolis ........... 3,958 


Kameat City 2.66 cccccuce 
Oklahoma City 
Omaha ....ce00- 
BE; JOM oc cose cccvces 
St. Louis NSY ..... 
BOER ONY wcccccee 

8. St. Paul ...... 





TOR icc ccc wscecuce $52,067 399 402 


INTERIOR IOWA, S. MINN. 

Receipts of hogs and sheep at in- 
terior markets, compared, as reported 
by the USDA: 


Hogs Sheep 
DEO. BE bs dee eewae nce’ 1,168,509 118,600 
PR, EE i oe a. culo dikr oa eon 1,487,500 128,500 
po | rer 910,000 107,100 








Hog Weights at Midwest 
Markets Dip More in April 


Average weights of hogs marketed 
at the eight large midwestern centers 
in April showed further declines from 
averages of the month before and 
the general average for all points 
combined at about 234 Ibs. was al- 
most 5 Ibs. under the general aver- 
age for April last year. Differences 
in average varied from 1 Ib. less at 
Indianapolis to 10 Ibs. less at Sioux 
City this year than last year. 

Average prices paid for hogs at 
the same markets varied from a low 
of $16.59 at Sioux City to a high of 
$17.29 at St. Louis National Stock 
Yards compared with $26.84 and 
$27.60 at the same centers last year. 
The Chicago hog-corn ratio in April 
a year ago ranged well above 17.0 
compared with 11.3 to 11.9, this 
year, 


World Sheep Numbers Rise 
To 833,000,000 Head 


World sheep numbers continued 
to rise in 1954 for the eighth con- 
secutive year and totaled 833,000,- 
000 head, the USDA’s Foreign Agri- 
cultural Service has reported. 

The gain in 1954 was only 9,000,- 
000, however, compared with a 1953 
increase of 12,000,000 head and a 
23,000,000 gain in 1952. U. S. sheep 
numbers dropped to 30,900,000 head 
in 1954 from 31,200,000 in 1953. 

Although world wool prices now 
are materially below the peaks 
reached in 1950-51, the FAS said, 
the expansion in numbers apparently 
is being encouraged by favorable re- 
turns from wool production and a 
relatively strong demand for lamb 
and mutton. 
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KENNETT-MURRAY 


Livestock Buying 
Gy 


MAY 28, 1955 





Service? 


eS 


oo GGUE= 
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Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
May 24, were reported by the Agricultural Marketing 


Service, Livestock Division, 
St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs.. None qtd. None qtd. 
140-160 Ibs. .$17.25-18.00 $15.2. 
160-180 Ibs... 18.00- 19.00 
180-200 Ibs.. 18.75-19.00 18.00-19.00 
200-220 lbs.. 18.50-19.00 17.75-19.00 
220-240 Ibs.. 18.00-18.75 17.25-19.00 
240-270 = Ibs.. 17.00-18.25 16.75-17.50 
270-300 Ibs.. 1 “17.25 15.75-16.75 
300-330 Ibs... 15.50-16.00 
330-360 Ibs... 14.75-15.50 
Medium: 
160-220 Ibs.. 


16.00-18.75 





15.00-15.50 


None qtd. None qtd. 


SOWS: 
Choice: 


3.. 15.00 only 15. 50 only 
-» 15.00 only = 15.25-15 

F .- 14.25-15.00 14.50- 
360-400 Ibs.. 13.50-14.50 13.75-14.50 
400-450 Ibs.. 1325-14. 00 13,25-14.00 
450-550 = Ibs.. 11.75-13.25 12.50-13.50 
Medium: 
250-500 Ibs... 





3 





None qtd. None qtd. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 lbs.. 23.50-25.50 

900-1100 Ibs.. 23.75-26.00 
1100-1300 Ibs., 23.75-26.00 
1300-1500 Ibs.. 

Choice: 

700- 900 Ibs.. 2 

900-1100 Ibs... 
1100-1300 lbs.. 21.00-23.75 
1300-1500 Ibs.. 21.00-23.75 

Good: 

700- 900 Ibs.. 17.75-20.75 
900-1100 Ibs.. 18 21.00 
1100-1300 Ibs.. 18.25-21.00 

Commercial, 


23.50-25.50 
24.00-26.00 
24.50-26.00 
23.75-26.00 24.25-26.00 





21.50-24. = 
21.75-2 
21.75-24. 50 
21.50-24.50 


21 00-23. "15 





18.75-21.75 
18.75-21.75 
18.50-21.75 





all wts. .. 15.75-18.25 15.25-18.75 
Utility, 

all wts, .. 13,50-15.75 12.25-14.75 
HEIFERS: 


Prime: 
600- 800 Ibs.. 
800-1000 Ibs.. 


Choice: 


22.50-23.50 
23.00-24.00 








600- 800 Ibs.. iv 20.50-23.00 
800-1000 Ibs.. 20.25. ~2t 
Good: 


500- 700 Ibs.. 17.50-20.00 18.00-21.00 
700- 900 Ibs.. 17.50-20.25 18,25-21.00 


Commercial, 
a 


wts. .. 14.50-17.50 14.75-18.25 
Utility, 

all wts, .. 12.00-14.50 12.25-14.75 
COWS: 


Commercial, 
all wts. .. 12.50-14.50 138.25-14.50 





Utility, 

all wts. .. 11.50-12.50 11.25-13.50 
Can. & cut., 

all wts. 8.00-11.50  9.00-12.50 
BULLS (Yris. Excl.) All Weights: 
ae None qtd. 12.00-14.50 
Commercial . 13. ~e 15.00 15.50-16,00 
Utility 2.50-13.50 14.00-15.50 
OUP .66.s 10. 50-12.50 13.00-14.00 


VEALERS, All Weights: 
Ch, & pr.... 18.00-23.00 
Com’! & gd.. 13.00-18.00 


24.00-26.00 
16.00-24.00 
CALVES (500 Lbs. 


+ Oe a A 
Com'l & gd.. 


Down): 
17.00-21.00 
12.00-17.00 


19.00-23.00 
14.00-19.00 


SHEEP AND LAMBS: 
SPRING LAMBS: 
Ch. & pr.... 23.00-24.00 21 
Gd. & ch.... 21.00-23.00 


-50-22.50 
20.00-21.50 


LAMBS (Shorn, 105 Lbs. 


Ch. & pr.... 17.00-18.00 
Gd. & ch.... 15. 


Down): 


18.75-20.00 
00-17.00 17.75-19.00 





EWES (Shorn): 
Gd. & ch.... 4.00- 5.00 
Cull & util. . 3.00- 4.00 
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5-16.00 $15.2: 





Kansas City 


None qtd. 


16.00-18.00 
17.50-18.25 
17.75-18.25 
17.50-18.25 
+ 0-17.50 
15.75-16.75 
None qtd. 

None qtd. 





None qtd. 


14.50-15.00 





é 5 
13. 00-1 3.75 
2.50-13.25 


None qtd. 


23.00-25.00 
23.50-25.25 
23.50-25.50 
23.50-25.50 





20.50-23.50 
20.75-23.50 
20.75-23.50 
20.75-23.50 


17.25-20.50 
17.75- 30, 75 
17.75-20.75 
15.00-17.75 


12.00-15.00 


22.25-23.50 








19.50-22.75 
20.00-22.7 


17.00-19.50 
17.50-20.00 


14.50-17.50 


11.00-14.50 


12.50-14.00 


11.00-12.50 


9.00-11.50 


None qtd. 

13.50-14.00 
12.00-13.50 
10.50-12.00 


20.00-22.00 
14.00-20.00 


18.00-21.00 
13.00-18.00 





17.50-18.00 
15.50-17.50 


4.75- 5.50 
3.00- 4.75 


None qtd. 
5-16.00 $15.00-16.00 


15.00-15.25 15.25 


10.00-14.75 


23.00-25.50 
23 25-2 







20.00-23.50 


20.00-23.50 


18.00-20.00 1 
18.00-20.00 1 
17 


13.50-15.50 


22.2 
99 


22.75-24.00 


20.00-22.7 
20.00-22.7 


17.50-20.00 17.5 
17.50-20.00 17.75 


15.50-17.50 


12.50-15.50 


12.50-14.00 


10,75-12.50 


as follows: 


Omaha St. Paul 


None qtd. 
None qtd. 


16.00-18.00 16.00-18.00 

17,25- = 25 16.50-18.00 

17.25- 

17.25- 18. 25 16.50-18.00 

16.00-17.75 15.75-17.00 

15.00-16.25 14.50-16.00 
on 


25 18.50-18.75 


13.7 13.00-14,75 





13.75-15.25 13.00-14.00 


None qtd. 


5-15.50 


% 5 14.50-15.25 
7 . 14.00-15.00 
75-14, 13.00-14.00 
0.75-13.00 12.00-13.50 
0.75-13.00 11.00-13.00 


None qtd. 


None qtd. 
-75 None gtd. 
50- 26. 00 None gtd. 
350-26. 00 None qtd. 


19.75-21.50 
20.00-22.00 
20.00-22.50 
20.00-22.50 


7.50-20.00 
7.75-20.50 


18.00-20.00 17.75-20.50 
15.50-18.00 15.00-17.00 


13.00-14,00 


2.25-23.50 None qtd. 


None qtd. 


5 19.50-20.50 
5 20.00-21.00 


0-20.00 
9-20.00 


14.00-17.50 


12.00-13.50 


12.50-14.00 
11.00-12.00 


8.75-10.75  8.50-10.50 





12.50-14.00 12.00-12.50 
14.00-15.25 12.50-13.00 
12.25-14.00 14.00-15.00 
11.00-12.25 13.00-14.00 
19.00-21.00 21.00-23.00 
13.00-19.00 14.00-21.06 


16.00-21.00 


17.00-20.00 
12.¢ 13.00-16.00 


2.00-17.00 


22.50-23.7: 


21. 00-22 


21.00-2: 





18.00-18.50 
16.50-18.00 





4.00- 5.00  4.50- 
3.00- 4.00 3.00- 


5.00 
4.00 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for week ended May 21. 





Week Cor. 
Ended Prev. Week 
May 21 Week 1954 
CATTLE 
Chicagot . 24,580 22,447 27,333 
Kan, Cityt.. 13,466 15,113 14,867 
Omaha*t ... 29,540 29,440 28,489 
E. St. Louis$ 9,814 9,718 11,670 
St. Josepht . 12,037 11,338 10,194 
Sioux City$ . 8,851 8,754 11,990 
Wichita*t 3,493 3,621 4,786 
New York & 

Jer. City+ 11,789 11,484 12,425 
Okla. City*t 8,199 8,887 11,932 
Cincinnati§ 5,177 3,828 5,048 
Denvert .- 18,688 12,2 12,811 
St. Pault .. 17,653 15,551 18,765 
Milwaukeet . 4,785 4,657 5,74 





Totals . 162,922 157,127 176,114 
HOGS 

Chicagot . 28,305 35,004 29,767 
Kan. City? . oa 8,775 9,392 
Omaha*t ... 35,480 38,839 26,360 
E. St. Louist 31'633 24,961 18,915 
St. Josepht. 18,818 21,057 17,318 
Sioux Cityt. 9,987 9,800 18,564 
Wichita*t 9,515 91869 6,597 
New York & 

Jer. City+. 47,956 51,761 
Okla. City*t 8,490 7,918 
Cincinnati§ . 11,089 11,421 
Denvert .- 9,777 10,390 
St. Paulf ... 30,738 30,785 
Milwaukeet . 3,573 3,571 

Totals ....243,086 264, 1 51 

SHEEP 

Chieagot ... 4,722 3,916 3,306 
Kan. Cityt.. 13°005 17,882 8,005 
Omaha*t . 11,734 138,620 13,439 
E. St. Louist 2,242 3,137 4,127 
St. Josepht . 10,489 11,882 9,129 
Sioux City}. 3,324 1,627 8,723 
Wichita*t 3,085 2,348 3,587 
New York & 

Jer. City+. 47,081 48,530 43,8038 
Okla. City*t 9,188 7,0 8,452 
Cincinnati§ . 105 584 650 


Denvert .... 7,308 
St. Pault .. 3,587 A 
Milwaukeet . 353 738 





Totals ....116,173 123,826 111.220 
*Cattle and calves. 
+Federally inspected 

including directs. 
tStockyards sales for local slaugh- 
r 


slaughter, 


er. 
§Stockvards 


receipts for local 
slaughter, ineluding directs. 
CANADIAN KILL 
Inspected slaughter in 


Canada for week ended 


May 14: 





Week 
Ended Same 
May 14 week 
1955 1954 
CATTLE 
Western Canada... 16,068 15,648 
Jastern Canada... 17,864 17,694 
Totals ......... 33,982 33,342 
HOGS 
Western Canada. ; 39,361 
Eastern Canada. 44,781 
OROES in ic.nnc une 120,942 84,142 
All-hog carcasses 
oS reer 128,441 91,798 
SHEEP 
Western Canada.. 1,872 1,678 
Eastern Canada... 1,799 1,320 
TONES |. 6 Vesapaen 3,671 2,998 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended May 21. 


Cattle Calves Hogs* Sheep 

Salable .. 232 229 — 43 
Total (Ine. 

directs) .5,212 3,941 19,123 15,008 
Prev. week: 

Salable .. 151 141 27 1 
Total (Ine, 

directs) .4,960 3,135 22,145 15,756 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Caly es Hogs 


May 19. 2,013 346 12,441 3,2 
99 8,239 


May 20. 1,287 1,004 
May 21. 173 177_—-2,138 995 
May 23 124,297 488 9,959 2 2,750 
May 24. 5,000 400 13,500 

May 25 .11,000 400 13,500 2 om 


*Week so 
far ...40,297 


1,288 36,989 6,750 
Wk. ago.41,228 


1,165 31,501 10,3060 





Yr. ago.40,740 1,733 36,821 4,550 
2 years 
ago ..42,157 1,455 28,978 9,384 
*Including 587 cattle, 4.311 logs 


and 200 sheep direct to packers, 
SHIPMENTS 


2,928 59 4,480 425 
1,348 22 4,040 843 


May 19. 
May 20. 


May 21 — ee 595 51 
May 23. 6,258 102 3,459 9038 
May 24 . 3,000 --- 8,000 500 
May ‘25 . 7,000 2,000 1,000 
Week so 

far .16,258 102 8,459 2,403 
Wk. ago. 17,200 67 7,885 2,600 
Yr. ago.13,522 294 7,347 199 


2 years 


ago ..17,421 106 5,714 D44 
MAY RECEIPTS 
1954 
Cattle 163,732 
Calves 6,841 
Hogs 170,432 
Sheep 18,295 
1954 
Cattle 65.326 
Hogs 37,141 
Sheep 5,301 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 








cago, week ended Wed., May 25: 
Week Week 
ended ended 
o> 25 May 18 

Packers’ purch.... 34,104 29,637 

Shippers’ pureh.... 17,199 14,416 

OGRE. Saks eosee 51,303 44,053 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, May 25, were re- 
ported as shown in the 
table below: 

CATTLE: 


Steers, ch. 


& pr.... None qtd 
Steers, gd. 


& ch... ..$21,00@22.50 


Steers, com'’l & gd.. 17.50@20.50 

Heifers, gd. & ch... 19.00@22.00 

Heifers, util. & com’l 15.00@17.00 

Cows, util. & com’l. 13.00@16.00 

Cows, can, & cut.... 10.00@12.75 

Bulls, util. & com’l. 15.00@17.00 
VEALERS: 


Good & choice .. .$20.00@ 22.50 


Com'l & good ...... 17.00@ 19.00 

Gull & otiity .;.... 12.00@ 14.00 
HOGS: 

Choice, 200/230 ....$18.50@19.75 

PONS) vic aed ed veces None qtd. 
LAMBS: 


Choice & prime .... None qtd. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
May 20, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 290,000 378,000 162,000 
Previous 
week 296,000 380,000 193,000 
Same wk. 
5 301,000 338,000 164,000 





D4 
1955 to 
date 5,536,000 8,948,600 3,569,000 
1954 to 
date 


5,732,000 7,446,000 3,301,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended May 19: 

Cattle Calves Hogs Sheep 

Los Ang.... 9,300 1,425 1,550 425 

N. Port’l... 2,725 385 1,485 2,070 

San Fran... 1,150 220 550 1,600 


THE NATIONAL PROVISIONER 





P 
PU 


Purchases 
ers at pri 
week ende 
1955, as re 
Provisioner 


Armour, | 
hogs; Aga 
17,000 hog 
hogs. 

Totals: 2 
45.305 hogs 


I 


a 


Armour . { 
Wilson . 1 
Butchers. 4 
Others .. 


Totals .1: 


Armour 


Am. Stores 


Gr. Omaha 
Hoffman . 
Rothschild 
re 
Kingan 

Mer. Pkg. 
Others 


Totals 


mort at 
|. 
Hunter 
Heil 

mey ... 
Laclede . 
Luer 


Totals. | 


Swift 
Armour . 
Others 


Totals*1 

*Do not 
calves, 1,! 
direct to 


Armour . 
Sioux City 
Dr. Bf. 


Others .1 


Totals.: 


Cudahy 
Kansas 
Dunn 
ll Fa 
Sunflower 
Pioneer 
Excel .. 
Armour . 
Swift .. 
Others 4 


Totals. 
Q 


Armour . 
Wilson 
Others 


Totats* 
*Do no 
calves, 5 
direct to 


Armour . 
Swift .. 
Wilson 
Com’1 
United 
Acme 
Atlas. 
Gr. Wes 
Ideal. 
Clougher 
Others 


Totals 


MAY 








hi- 
ont 


eek 
ded 
y 18 
), 637 
t 416 


} 053 








19.75 


ytd. 


rkets 
iday, 
sons: 
Sheep 
2,000 
93,000 
164,000 
569 ,000 
301,000 
&rock 
» Coast 
9: 
; Sheep 
0 425 


5 2,070 
0 1,600 


NER 


PACKERS' 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, May 21, 
1955, as reported to The National 


Provisioner: 

CHICAGO 
Armour, 3,919 hogs; Wilson, 4,535 
hogs; Agar, 7,943 hogs; Shippers, 
17,000 hogs; and Others, 11,908 
hogs. 
Totals: 24,580 cattle, 1,368 calves, 
45.305 hogs, and 4,722 sheep. 


KANSAS CITY 














Cattle Calves Hogs Sheep 
Armour . 2,932 712 1,687 4,557 
Swift ‘ 2'804 436 1,738 4,304 
Wilson . 1,573 --- 2,443 cam 
Butchers. 4,093 68 927 611 
Others .. 848 1,480 3,533 
Totals .12,250 1,216 8,225 13,005 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 7,985 5,843 3,081 
Cudahy 4/260 6,499 2,062 
a 6,667 4,724 1,864 
Wilson 3,342 4,682 2,218 
Am. Stores. 822 yee eee 
Cornhusker... 1,106 ° 
Grell .... € 
Neb. Beef. 611 
Megle ..... 100 
Gr. Omaha . ae 
Hoffman .. 114 
Rothschild . 1, 090 
re 1,302 
Kingan ... 1,466 
Mer. Pkg.. 131 ee 
Others .... 2,136 9,163 
Totals ..32,528 30,911 9,225 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 3,084 1,195 3,947 1,322 
Swift . 2,641 1,631 9,733 920 
Hunter 1,263 sac 2/115 . 
Heil aes 2,780 
Krey 3,058 
Lacle de wae 
Luer 
Totals. 6,988 2,826 21,633 2,242 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,455 640 9, 897 5,600 
Armour . 3,876 435 6,432 1,730 
Others . 4,733 34 2432 - 
Totals*12,064 1,109 18,761 
*Do not inelude 517 cattle, 216 
calves, 1,989 hogs and 3,109 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 5,142 5,662 1,160 
Sioux City 
Dr. Bf. 1,380 ee ns 
Swift .. 3,351 3,143 1,617 
Butchers. 600 g Sis ae 
Others .13,464 8 18,015 S90 
Totals . 23,937 i 26,820 3,667 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,286 293 1,488 
Kansas 474 es rt 
Dunn 144 ae 
ia 137 $21 
Sunflower 52 o6e 
Pioneer Pind 
xcel 320 ee 
Armour . 109 1,507 
oa ai 1,578 
Others 4 664 442 2.618 
Totals. 3,186 293 2.2% 51 5. 703 
OKLAHOMA CITY 
Cattle = —- Sheep 
Armour . 1,807 2 1,013 1,722 
Wilson 408 938 1,745 
Others 822 1,308 ll 
Totals* 6,012 8. 3,259 3,478 





*Do not include 
calves, 5,231 hogs and 
direct to packers. 


LOS ANGELES 


cattle, 744 
5,710 sheep 





Cattle Calves Hogs Sheep 
Armour . 138 1 a's oe 
Swift .. 152 sae ee 
Wilson 346 155 ‘ce 
Com’! 892 ees ne 
United 641 15 377 
Acme 616 ak e* 
Atlas x 606 
Gr. West. 514 
Ideal. 681 eit 
Clougherty ... ye 577 
Others. 3,634 636 386 
Totals. 8,220 807 1,333 
MAY 28, 1955 














DENVER 

Cattle Calves Hogs Sheep 
Armour . 2,043 108 2,782 3,234 
Swift .. 2,186 167 2,362 2,298 
Cudahy . jt 44 1,715 410 
Wilson . 25! ane cae pe 
Others. 7, 326 132 2,442 514 

Totals.12,484 451 9,301 6,456 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gan ice ae® awe cae 332 
Meyer .. ih cou soo 
Schlachter 125 39 
Northside... 
Others 4,219 1, 334 10, 914 

Totals. 4,344 1,373 10,914 565 
8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour . 6,604 2,865 11,445 2,026 
Bartusch 1,344 wad ae eit 
Rifkin . 1,018 29 eos vas 
Superior . 1,691 Rapes yas oni 
Swift - 6,996 3,126 19,293 1,561 
Others oe: one see oe 


Totals.17,653 6,020 30,738 3,587 











FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,873 1,828 1,341 12,401 
Swift .. 2,788 2,393 587 15,327 
oat Bon. 433 38 244 ae 
465 65 45 wad 
Rosenthal 29 8 = 
Totals. 5,588 4,382 2,217 27,956 
TOTAL PACKER PURCHASES 
Same 
Week end. Prev. week 
May 21 Week 1954 
Cattle ...169,834 165,146 178,726 
Hogs + 211,668 230,302 217,787 
Sheep - 87,936 105,433 76,995 


CORN BELT DIRECT 
TRADING 

Des Moines, May 25 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were _ reported 
by the USDA as follows: 


Hogs, good to choice: 
» oo OD eee $14.75@16.75 
180-240 Ibs. 16.50@17.50 
240-300 Ibs. 15.00@17.25 
300-400 Ibs. 14.25@16.00 


Sows: 


270-360 Ibs. 
400-500 Ibs. 


13.75@14.85 
11.00@13.00 


Corn Belt hog receipts 
were reported as follows 
by the U. S. Department 
of Agriculture. 


This Last Last 

week week year 

est. actual actual 

May 19 .. 43,000 40,500 41,000 

May 20... 40,000 52,000 33,000 

May 21 .. 34,000 31,000 24,000 

May 23 .. 50,000 48,000 48,500 

May 24 49,500 52 ‘000 42,500 

May 25 .. 45,000 48, 000 8 34,000 
BALTIMORE 
LIVESTOCK 

Livestock prices at Balti- 


more, Md., on Wednesday, 


May 25, were as follows: 

CATTLE: 
Steers, ch. & pr.... None qtd. 
Steers, choice ......$21.00@22.00 
Steers, util. & gd... 17.00@ 19. eo 
Heifers, gd. & ch... 20.00@ 22.0 
Heifers, util. & com’! 14.00@16. 50 
Cows, util. & com’l. 13.50@15.00 
Cows, can. & cut.... 10.00@13.50 
Bulls, util. & com’l. 14.00@16.00 


VEALERS: 
Choice & prime ... 
Good & choice 


.$20.00@ 22.00 
18.00@20.00 


Util. & com’l ...... 12.00@ 15.00 

REE ik 0E6 ovivecven 7.00@ 9.00 
HOGS: 

Choice, 180/240 ....$19.00@19.75 

Sows, 400/dowrn .... 14.25 only 
LAMBS: 

Ch. & pr. spring... None qtd. 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 
May 21, 1955, was reported by the U. S. Department of 
Agriculture as follows: 








Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’.... 11,739 12,807 47,956 47,081 
Baltimore, Philadelphia ......... 7,846 1,582 22,450 2,000 
Cincinnati, Cleveland, Detroit, 
ook van 6:45 palelcnnals 16,767 6,842 73,253 11,759 
CG NOE Gicdcnccecincawauves 26,414 6,917 49,845 7,782 
Bh. Pam Wis. Aveae® oie vssccens 29,895 23,047 74,705 10,013 
ee BPE cinccasecspccntarae 15,914 6,645 58,340 11,474 
ee RR as nike. <diwedn ecasw eaves 8,580 8 9,774 3,224 
EE Se ee 34,968 760 212 16,756 
menses Ol oii isckss 13,636 3,170 22,828 5, 
Iowa-So. Minnesota‘ .. 28,022 12,432 236,860 27,344 
Louisville, Evansville, Not 
MEMAMR cso ei, echo kd 10,658 9,427 42,767 Available 
Georgia-Alabama Areas® ........ 9,285 4,312 : eeces 
St. Joseph, Wichita, Oklahoma City 17,942 3,986 38,081 21,547 
Ft. Worth, Dallas, San Antonio... 20,996 8,441 15,874 30,555 
Denver, Ogden, Salt Lake City.... 16,459 824 13; 722 12,567 
Los Angeles, San Francisco Areas® 25,552 4,036 29; 281 35,522 
Portland, Seattle, Spokane ...... ,091 537 12/685 4,611 
GRAND TOTALS ............. 301,764 105,773 823,019 257,484 
Totals previous week .. 298 363 112,609 852,050 263,611 
Totals same week 1954 298,909 112,963 719,024 231,405 
4Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 


3Includes St. Louis National Stockyards, B. St. Louis, Ill., and St. Louis 


Mo. 


“Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 


shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 


Minn. Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. “Includes Los 
‘Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 1 


1 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 


steers, 


salves, hogs and lambs at 11 leading markets in 


Canada during the week ended May 14, compared with 
the same time 1954, was reported to the National Pro- 









visioner by the Canadian Department of Agriculture as 
follows: 
GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 

1955 1954 1955 1954 — 1954 1955 1954 
Toronto ....$19.95 $19.07 $22.50 $2 $35.50 $22.50 $23.30 
Montreal .. 20.00 19.80 17.50 18 36.00 20.00 POEL 
Winnipeg ... 18.42 3 33.62 19.00 aeace 
Calgary .... 17.90 33.31 18.46 21.05 
Edmonton .. 17.75 34.00 18.85 20.85 
Lethbridge .. 17.80 20.87 33.00 18.75 19.87 
Pr. Albert 17.35 22.50 32.50 cnn oene 
Moose Jaw . 17.35 18. 00 32.50 
Saskatoon .. 17.75 24.00 32.50 
Regina ..... 17.55 22.30 32.50 
Vancouver .. 18.45 23.40 22.22 35.65 





*Dominion Government premiums not 


included. 





SOUTHEASTE 


Receipts of livestock at 


RN RECEIPTS 


six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, 


Florida during the week ended May 20: 


Week ended May 20 
Week previous (five days) 
Corresponding week last year 


Alabama, and_ Jacksonville, 
Cattle Calves Hogs 
heen 3,495 1,022 6,433 
pee ah 4.375 1,798 8° 086 
SL em 2929 2°083 5.933 





LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, May 25, were re- 
ported as follows: 





CATTLE: 
Steers, ch. & pr.....$24.00 only 
Steers, choice ...... 20.50@ 23.50 
Steers, good ....... 18.50@ 20.00 
Steers, commercial.. 15.50@18.00 
Heifers, choice ..... 20.00@ 21.50 
Heifers, good ...... 17.50@19.50 
Cows, util. & com’l. 11.50@13.50 
Cows, can. & cut... 9.00@11.00 
Bulls, util. & com’l.. 12.50@15.50 
ae, S008 662% das 12.00@13.50 

HOGS: 
Choice, 190/210 ....$17.25@17. 
Choice, 210/220 .... 17.25@17 
Choice, 220/230 .... 17.25@17 
Choice, 240/270 .... 16.00@17 
Sows, 400/dn. ...... 12.75@15.75 

LAMBS: 
Choice, sprg. . 22.00@23.25 


CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 
during April, as reported to 
The National Provisioner: 


Cattle 
Calves 
Hegs 
Sheep 





Meat and lard produc- 
tion for April: 


Lbs. 
HAUSRGS 2. cccccsccvcceses 4,577,242 
Pork and beef ........... 7,964,794 
Lard and substitutes ... 664,896 
DORE | cicnceaste tun aene “13,206,932 
As of April 30, California had 
111 meat inspectors. Plants under 
state inspection totaled 339, and 


plants under state approved munic- 
ipal inspection totaled 90. 
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ATMOS Keatal PLAN .. 








The ATMOS RENTAL PLAN is a relatively new serv- 
ice offered by the "Original" Smokehouse manufac- 
turers. Fundamentally this unique Rental Plan enables 


you to have your ATMOS SMOKEHOUSE and have 
your capital intact, foo! The Rental Plan provides 
the opportunity of putting the famous ATMOS 
SMOKEHOUSE to work for you NOW... not at some 
future date when such a purchase can be worked 
into your budget. The Rental Plan enables you to 
maintain your competitive position with new, modern, 





efficient equipment without the outlay of cash that 
may be turned over twenty times during the course 
of the rental period. Any size, model or style of 
ATMOS Smokehouses ... or any amount of other 


ATMOS smokehouse equipment 


is now available 


through the RENTAL PLAN. Write or phone for 


details today! 


. AND WHAT IT MEANS TO YOU 








All Atmos units are engineered 
to your specific requirements 


PHONE EASTGATE 


CORPORATION 


1215 W. FULLERTON AVE ° 


Atmos is the "Original" 
and "Proven" Smokehouse 


CHICAGO 14 


All inquiries from outside the U.S. should be addressed to appropriate representative — 


Canadian Inquiries to: 


FORT ENGINEERING & SALES LTD. 


4240 1971 Tansley St., 


European Inquiries to: 


Montreal, Canada (Cherrier 2166) 


MITTELHAUSER & WALTER, Hamburg 4, W. Germany 


ILLINOIS 


South, Central and Latin American Inquiries to: 
GRIFFITH LABORATORIES S. A., 37 Empire St., Newark 5, N. J. 








CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. ‘Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Uniess 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Specifically Instructed Otherwise, All Classified 


Aovertisements Will Be inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





AGRICULTURAL ECONOMIST 
FORECASTER 

Pork and beef provision prices. Lard prices. Future 
livestock FIS. Can administer or advise as to 
right inventory policy. Statitician. 6 years’ meat 
packing experience. Policy level only. W-189, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





SUPERINTENDENT: 
rience operating large plants. Hog, beef, sheep, 
ealf killing, cutting, curing, processing, by-prod- 
ucts onerations. Relocate. References. W-170, THE 
NATIONAL PROVISIONER, 18 BE. 41st St., New 
York 17, N.Y. 


Qualified. 16 years’ expe- 





SALES REPRESENTATIVE: Familiar with all 
phases of the meat packinghouse industry. Wants 
leading products to represent at the ANUGA In- 
ternational Food Fair in Cologne, Western Ger- 
many, October 1-9, 1955. W-190, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





EFFICIENT MANAGER: Or Superintendent. 
Years of experience. Can furnish excellent refer- 
ences as to ability, qualifications and character. 
W-182, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chiengo 10, 





INDUSTRIAL ENGINEER: Nine years’ meat 
packing experience. Familiar with all operations, 
any size plant. Can give references. Will relocate. 
W-192, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IIL. 





SUPERINTENDENT: Managerial 
Expert sausage, canning, curing, smoking, render- 
ing, slaughtering and cost control. Long expe- 
rience, Exceptional record. Excellent references. 
W-194, THE NATIONAT. PROVISIONER, 15 W. 
Huron St., Chicago 10, I. 


qualifications. 





SALES REPRESENTATIVE: With 
following wants connection with 
represent in southern Florida, 
NATIONAL PROVISIONER, 15 
Chicago 10, IN. 


established 
reliable firm to 

W-195, THE 
W. Huron St., 
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INDUSTRIAL ENGINEER 


30-35, heavy experience in time study, standard 
costs, and incentives. Big opportunity with multi- 
plant operation. Excellent 
fidential. 


salary. Replies con- 


W-183, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





WORKING SAUSAGE FOREMAN 
Southern firm is interested in obtaining services 
of thoroughly qualified sausage foreman, 30 to 
45 years of age. This position offers unlimited 
opportunities for the right man. Must be able to 
make quality franks, sausage and loaf line. 
Advise experience, status of present and former 
jobs. 

W-184, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill, 





ASSISTANT SUPERINTENDENT: In 
meats and curing department, with a midwest 
full line packer. We need a young man with 
modern processing and curing background. W-185, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


smoked 





SALES MANAGER: 


For Florida. Need services of 
a thoroughly 


qualified man 30 to 45 years old, 
capable of supervising 20 meat salesmen. Must 
be willing to travel. Please state experience. 
W-186, THE NATIONAL PROVISIONER’ 15 
". Huron St., Chicago 10, Ill. 





WANTED: Good, competent working 
run edible rendering department in Philadelphia 
area including: Buying of raw fat, handling of 
office. handling ef 2 trucks, drivers and general 
running of small efficient plant. Good salary for 
right man. Reply to Box W-174. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill, 


foreman to 


BONING ROOM 
complete charge 


FOREMAN: Wanted to 
of boning operation for a lar 
independent boner in Chicago. Must be able 
handle men and have thorough knowledge of 
boning operation. W-196, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, I. 


take 





EXPERIENCED OFFICE MANAGER: Vor medium 
sized meat shiughtering plant. Must have thorough 
knowledge of office detail, bookkeeping, payroll, 
credits, cost, etc. Please state age, experience and 
full details. All replies strictly confidential, Re- 
ply to Box W-197, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, INL. 





EXPERIENCED CATTLE BUYER: Wanted for 
northwestern Ohio. Must serve as a country buyer 
and an auction buyer. Write to Box W-198, THE 
NATIONAL PROVISIONER, 15) W. Iiuron St.) 
Chicago 10, TIL, stating age, «qualifications and 
references, 





SAUSAGE MAKER: All around experienced man 
wanted to work ‘n the sausage department. Must 
be reliable, sober and not a drifter. A consistent 
fast worker, able to assume responsibility. A 
good job with a future for the right man. Send 
replies to P. O. Box 118, Hamtramek 12, Michi- 
gan. 





WORKING FOREMAN: Must know all phases of 
meat canning. Only well qualified man need apply. | 
Midwest location, W-167, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10. Ill. 





TOP NOTCH: Natural casing salesman to cover 
choice mid-western territory for leading firm. Must 
hive ample experience. W-176. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL. 





SAUSAGE MAKER: Wanted by small plant in 
New York state, Albany area. Must be able to 
take charge of making complete line of quality 
products. W-199. THE NATIONAL PROVISION. 
ER, 18 E. 41st St., New York 17, N. Y. 





THE NATIONAL PROVISIONER 





